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Prepared specially for your 
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DORMEYER PRESENTS TO YOU 


Shis Most Unusual Cook Book 


containing over 125 


All Electric-Mix Recipes 


HE cake's all fun ... when it's Dormeyer done! And 

here's the proof — in over 125 opportunities for you to use 
your Dormeyer Electric Food Mixer. 
We know youwill treasure your Dormeyer All Electric-Mix 
cook book. It is created solely for mixing and baking the 
modern way . . . without tedious hand work .. . and with 
perfect results assured. It contains most of the best recipes 
from several of the best-known Test Kitchens in Americal 
This All Electric-Mix Recipe Book would not have been pos- 
sible without the generous cooperation and unlimited helpful- 
ness of these great organizations: 

GENERAL MILLS, INC. 


For their “Betty Crocker’ Recipes, using 
SOFTASILK Cake Flour and Gold Medal Flour 


LEVER BROTHERS 
For their “Basic One Bowl” Recipes, using 
SPRY Vegetable Shortening 


IGLEHART BROTHERS 
For their “Mix-Easy” Recipes, using 
SWANS DOWN Cake Flour 


PILLSBURY MILLS, INC. 

For their “Ann Pillsbury” Recipes, using 

PILLSBURY'S BEST Enriched Flour 
Dormeyer thanks them, with deep appreciation, for checking 
and recommending their proven “one bowl" and “automatic 
mixing” recipes. Every recipe is thoroughly tested by their 
Home Economists through actual mixing and baking results 3 
in their own Test Kitchens. You can be sure of perfect results, 
if you will use each recipe without change, including the 
product named in it. 
We are indebted, too, to our own Dormeyer Kitchens, for the 
many recipes in which none of the above products are named. 
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De N i ERA 


Suggestions from the 


Dormeyer &xperimental 
“Kitchens 


All ingredients should be at room temperature before measuring. Flavor- 
ing extracts — when called for — should be added to the liquid portion 
of the recipe. 


Sift flour and then measure. Add double action baking powder and 
salt in required amounts to the flour, then resift. 

Cream shortening well before adding sugar. After shortening has 
been creamed, sugar should be added slowly and mixed thoroughly. 
This should be done with the Mixer operating at medium speed until the 
mixture has a creamy consistency. Method of adding eggs, depends 
upon the individual recipe; directions usually will be found in recipes. 
In general: The following procedure, if carefully followed, should bring 
best results: 


Set mixer at medium speed for creaming shortening. 
Add sugar and cream well. 
Add eggs. 
Set mixer at medium speed. Add one-third of the measured 
flour, then one-half of the liquid. To this add a second third of 
the flour and the remainder of the liquid. Then add the remain- 
ing one-third of flour. 

5. Remove the beaters from mixture and fold in whites of egos, if 

called for. Mixture is now ready for placing in tins. 

Note: In order to eliminate the possibility of overmixing, the mixing 
of flour and liquid should be done as quickly as possible. 


How To Use Your 
DORMEYER Electric Food Mixer 


Tried and Tested 
We have tested this mixer in our Experimental Kitchens on a wide vari- 
ety of recipes and are pleased to pass on, for your benefit, suggestions 
regarding the use of the mixer. 


Ist Speed: Mixing Dry Ingredients. 
2nd Speed: Mashing Potatoes; Juicing Fruit; Whipping Egg Whites. 
3rd Speed: Mixing Cake Batter; Whipping and Creaming Potatoes; 
Beating Cakes, Icings and Eggs. 
In your Electric Mixer you have an efficient assistant which, if properly 
used, will enable you to produce better products without effort. 
Mixing Time Important — Avoid Overbeating 


There is a natural tendency for many cooks to overbeat ingredients 
because they do not realize the powerful mixing action of Electric Mixers. 
Proper mixing time is very important to successful results. 
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RULES FOR MIXING AND BAKING 


Beginners as well as experienced cooks can make excellent cakes, pies 
or biscuits by carefully following instructions given in recipes for mix- 
ing and baking. There are a few rules which should be applied for 
successful cake, pie and biscuit baking. 


A. Before starting to mix, read the recipe carefully and have all the 
ingredients needed placed before you on a work table. All ingre- 
dients should be at room temperature. 


B. Use standard measuring equipment. This consists of a set of meas- 
uring cups, ls cup, % cup, 1/2 cup and 1 cup size or a measuring cup 
with these markings on the side, a set of measuring spoons, a set 
of mixing bowls, a flour sieve, a pastry brush, a cake rack, a pair of 
kitchen scissors, a rubber spatula or a wooden spoon, a metal 
spatula. 


C. The use of best#ingredients in baking is more economical as it pro- 
duces a superior product. 


D. Measure accurately; all measurements should be level. 

Flour: Sift once before measuring, then fill cup with a spoon, level 
with a knife or spatula. For measuring la cup it is convenient to 
measure 4 level tablespoons. 

Sugar: Fill cup and level with a knife or spatula. Brown sugar 


should be firmly packed so that the sugar will hold the shape of 
the cup when turned out. 


Syrups: Measure by filling cup or spoon, never by dipping spoon 
or cup in syrup. 

Liquids: Pour into a cup which is standing upon a level table. 

Shortening: Pack firmly into cup or spoon so that the. shortening 
retains the shape of cup or spoon after being turned ut. 

Baking Powder: Use double action baking powder. Be sure to 
measure carefully; level measurements are important, for too much 
or too little baking powder can spoil the cake. 


E. Preheat oven to the temperature required before placing the cake or 
pie into it; the amount of heat necessary is stated in each recipe. 


A slow oven requires heat of 250-350 degrees F. 


Moderate “ È * N. AA 
Hot w “ "5400-450. “ae 
Very hot “ AE MERE BAD ie oe 


F. Baking Cakes: Let Butter Cakes set in the tin a few minwies, remove 
from tin and place on cake rack to cool, remove “wax paper while 
cake is still warm. 

Sponge Cakes: Invert on cake rack immediately upon removing 
from oven and let them stand inverted until cold, then loosen side 
of cake with a spatula. A piece of wax paper on the rack prevents 
ridges from forming on the bottom of the cake. 

G. Breads: Remove from pan immediately and set on side on a wire 

rack. 
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EE as N 


A 


ie Cakes 


ANGEL FOOD CAKE Method (with DORMEYER Mixer) 
4 : Beat 1; c. e whites until frothy. 
ls c. egg whites 1% tsp. ilavoring Beat LN. tee He of tartar — A 
114 tsp. cream of tartar l c. sifted SOFTASILK tsp. salt. Continue beating until egg 
Va tsp. salt y Cake Flour whites are glossy, fine-grained and will 
l c. sugar Ka Ee PUTAT stand up in a stiff point. Gradually 
add (gently beating and folding after 
each addition with spoon) 1 c. sugar. Fold in... 1% tsp. flavoring — gradually 
and gently fold in 1 c. sifted SOFTASILK Cak Flour, which has been sifted 3 times 
with V2 c. sugar. _— a 


Pour batter into ungreased 9-inch or 10-inch tube center pan. Gently cut through 
batter with knife to break air bubbles. Bake 60 to 65 minutes in slow moderate oven 
(325°). Invert pan immediately; let cake hang in pan until cold. 


ANGEL FOOD CAKE Method (with DORMEYER Mixer) 
. Sift . . flour once, measure. Add... 


l c. sifted SWANS 1⁄4 tsp. salt Y, d sif ; 
2 c. sugar and sift with flour three 
AN Cake Flour 11 tsp. cream of tartar times. Place egg whites and salt in 
v2 e. sugar l tsp. vanilla large DORMEYER Mixer Bowl and beat 
4 c. (10 to 12) egg 4 tsp. almond extract ct medium speed until foamy. Add... 
ed cream of tartar and beat until stiff 
enough to hold upin definite peaks, 
but not dry. Continue beating, adding remaining sugar rapidl ‘tbsp. at a time. 
Beat only until sugar is just blended: od 
Remove bowl from mixer. Add... flavoring. Sift... in dry ingredients, a small 
amount at a time, folding in each addition with a wire whisk or spoon. 
Turn into ungreased 10-inch tube pan. Bake in slow oven (325°) 1 hour, or until 


done. Invert pan until cake is cold. Spread with Whipped Strawberry Topping 
or Creamy Chocolate Frosting. (See page 18.) 

*Remove eggs from refrigerator several hours before using. 

For family-size cake, use above recipe, reducing flour to 3⁄4 cup, sugar to 114 cups, 
egg whites to 1 cup, cream of tartar to 1 teaspoon. Bake in ungreased 9 inch tube 
pan in slow oven (325°) 45 to 50 minutes. Se 


BANANA CAKE Method (with DORMEYER Mixer) 
'h c. shortening Va tsp. salt With shortening at room temperature, 
1; c. sugar 1⁄4 c. sour milk cream shortening and 1) c. sugar. Beat 
2 large eggs or buttermilk ... 2 eggs until very fluffy and blend 
2c. GOLD MEDAL Flour 1 ¢. mashed bananas into shortening and sugar. Sift.. 
14 tsp. dble.-act. (2 or 3) flour — baking powder —.salt — soda 
baking powder 1 tsp. vanilla and add to other ingredients. Mix with 


DORMEYER Mixer on slow to medium 
speed for 2 minutes. Scrape sides and 
bottom of bowl frequently. Add .. . mashed bananas — 14 c. sour milk (or butter- 
milk) — 1 tsp. vanilla. Continue mixing at medium speed, scraping bowl frequently. 
Bake 30 to 35 minutes in 2 greased 9-inch layer tins at 350 degrees F, 


34 tsp. soda 


er 


OUICK SPICE CAKE Method (with DORMEYER Mixer) 
Sift together the flour, salt, baking 


14 c. shortening 2 tsp. baking powder A 

1 c. dark brown sugar i tsp. cinnamon powder, cinnamon, nutmeg and cloves. 
(firmly packed) bf, tsp. nutmeg Place in a large mixing bowl, add the 

2 eggs Vi tsp. cloves shortening, sugar, eggs and cold water 

Va c. cold water l c. raisins (floured with and beat the entire mixture 5 minutes 

134 c. cake flour (sift 1 tbsp. flour) at medium speed, add the nuts and 
once, then measure) 14 c. nut meats raisins the last minute. Bake 45-50 


Pinch salt minutes in a medium sized loaf tin at 
350 degrees F. 
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GLORIOUS SPONGE CAKE 


6 egg yolks (at least 1% c. sifted SOFTASILK 


¥3 c.) Cake Flour 
l c. sugar 6 egg whites (at least 
Va c. cold water % c.) 


1 tsp. lemon extract V2 tsp. cream of tartar 


Method (with DORMEYER Mixer) 
Beat 6 égg yolks (at least !⁄ c.) with 
DORMEYER Mixer, until very thick and 
lemon-colored (about 5 minutes). Beat 
in gradually ... 1 c. sugar. Beatin... 
l% c. cold water — 1 tsp. lemon extract 


— 1 tsp. grated lemon rind. Beat in 
... 14 c. sifted SOFTASILK Cake Flour. 
Beat, separately, 6 egg whites (at least 
3 c.) until frothy. Add... Vs tsp. cream of tartar — l4 tez. salt and beat until stiff 
enough to hold a point. Gently foid into batter with spoon. 


Pour batter into ungreased deep 9-inch tube-center pan. Bake 60 to 65 minutes in 
slow moderate oven (325°). Invert pan immediately; let cake hang in pan until cold. 


SPONGE CAKE 


7 eggs (separated) 

2 c. sugar 

l c. sifted cake flour 
(sift once, then meas- 
ure) 


l tsp. grated lemon rind 1⁄4 tsp. salt 


Method (with DORMEYER Mixer) 


Sift together three times flour, baking 
powder and salt. In a large bowl beat 
the egg whites at high speed for 3 
minutes, until stiff, continue beating 
and add 7 tablespoons sugar (sugar 
taken from amount called for in recipe). 
Beat egg yolks 2 minutes at high speed until yolks are light colored and thick, 
continue beating and add remaining sugar gradually, takes about 1 minute longer. 
Add lemon juice and hot water and beat a few seconds at medium speed to blend. 
Add flour a little at a time, use mixer at medium speed, aid by scraping sides of 
bowl with a rubber spatula, work quickly and do not overbeat, takes about 1% 
minutes to mix. Fold in beaten egg whites with a rubber spatula or a wooden spoon. 
Bake 1 hour at @25 degrees F. in an ungreased tube cake tin. Turn off heat and 
let cake remain in the oven a few minutes longer, remove from oven and invert 
on cake rack I hour or until cold, loosen sides with steel spatula and remove cake 
from pan. 


GOLDEN SPONGE CAKE 


3 tbsp. hot water 

2 tbsp, lemon juice 

2 tsp. ‘baking powder 
1 tsp. salt 


Method (with DORMEYER Mixer) 
Sift flour once, measure, and sift three 


l c. sifted SWANS 1 c. sugar times. Place egg whites and salt in 
DOWN Cake Flour 1⁄2 tsp. grated lemon large mixing bowl, beat with DOR- 
*5 eggs, separated rind MEYER Mixer at medium speed until 


foamy. Add... cream of tartar and 
beat until stiff enough to hold up in 
a definite peak, but not dry. Continue 
beating, adding Va c. of the sugar rap- 


2 tbsp. water 
11 tbsp. lemonsjuice 


Y tsp. salt 
1⁄4 tsp. cream of tartar 


idly, a tablespoon at a time. Beat only 
until sugar is just blended. 
Place egg yolks, remaining 2 c. sugar — lemon rind and water in small mixing 
bowl and beat with DORMEYER Mixer at medium speed until very thick and light. 
Add ... lemon juice gradually, beating constantly. 
Remove bowl from mixer. Add... flour all at once and stir with spoon until blended. 


Bake in ungreased 9 inch 


Fold ipto egg white mixture with wire whisk or spoon. 
tube Ha Invert pan until cake is cold. 


dn in slow oven (325°) 1 hour, or until done. 
Spread with Whipped Strawberry Topping. 
*Remove eggs from refrigerator several hours before using. 


DATE CAKE Method (with DORMEYER Mixer) 
it 1 1. Sprinkle baking soda over thé dates; 
1 package pitted dates« egg than pour bailing Water over uate 
cut fine 1 tsp. vanilla 


and let stand. 


2. Cream sugar and butter 2 minutes 
at high speed. 


3. Add egg and beat 1 minute at me- 
dium speed. 


4. Add flour (sifted with baking powder) and date mixture alternately, work quickly 
and aid with rubber spatula, beating at medium speed, takes about 1-114 minutes. 


5. Add nut meats and vanilla and beat 14 nenute to blend, using medium speed. 
Bake 1 hour at 350 degrees, in a medium size&loaf pan. 


tk 


2 c. bread flour (sift 
once, then measure) 
y2 c. nut meats cut fine 
Va tsp. baking powder 


l tsp. baking soda 
l c. boiling water 
l c. sugar 

2 tbsp. butter 
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MARIE'S RED DEVILS’ FOOD CAKE Method (with DORMEYER Mixer) 


2c. sifted Cake Flour l c. sour cream With butter at room temperature, cream 
1; c. sugar or buttermilk butter and 1!) c. sugar. Add ee 2 ror 
1 tsp. baking soda 3 eggs sifted cake flour — 1 tsp. sifted baking 
Ys lb. butter 2 sq. chocolate soda — 1 c. sour cream (or buttermilk) 
1 tsp. vanilla “(2 oz.) —3 eggs. Mix with DORMEYER Mixer 

b on slow to medium speed for 2 minutes. 
Scrape sides and bottom of bowl frequently. Melt . . . 2 sa. chocolate in Va c. cold 
water. When thick add to other ingredients. Add ... I tsp. vanilla. Continue beating 


at medium speed for 2 minutes, scraping bowl frequently. Bake 30 minutes in 2 
greased 9-inch layer tins at 325 degrees F. 


\ 


FUDGE NUT CAKE Method (with DORMEYER Mixer) 


Have shortening at”room temperature. 
Line btitom of 13x9x2 inch pan with 
waxed paper; grease. Start oven for 


2c. sifted SWANS 1 tsp. vanilla 
DOWN Cake Flour 2 eggs, unbeaten 


1 tsp. soda 3 sq. Baker's Unsweet- moderatemheat (350°). Sift flour once 
% tsp. salt ened Choc. (melted) before ig. ae Ee Sift.. 2 c. sifted 
it oe sugar lc. coarsely chopped SWANS DOWN Cake Flour — 1 tsp. 
oc. shortening nut meats soda — jy isp. salt — ll, c. sugar. 
1% c. milk Measure intà DORMEYER Mixer Bowl 
.. Vr c. shortening. Have Ready . 
*milk (see below for amount) — 1 tsp. vanilla — 2 eggs, unbeaten — 3 squares 
Baker's Unsweetened Chocolate, melted — 1 c! coarsely, chopped nut meats. Now 
the “Mix-Easy” Part: . Mix . . . shortening at low speed DORMEYER Mixer, 
until just softened. Sift.. in dry ingredients. Add. =+ 3⁄4 c. “the milk and beat 
at low speed 2 minutes. Add... eggs — melted chocoldia and remaining 
milk and beaf 1 minute longer. Add... nuts. (Scrape bowl frequently during 


mixing process and scrape beaters between beating periods.) 
on 


Turn batter into pan. Bake in moderate oven (350°) 45 minutes, or until done. 
Spread with Creamy Chocolate Frosting or Easy White Frosting. This cake may 
also be baked in two 9 inch layer pans in moderate oven (375°) 25 minutes, or until 
done. Omit nuts: 


Note: Cocoa may be substituted for chocolate in above recipe. Sift 2 c. Baker's 
Breakfast or DeLuxe Cocoa with dry ingredients. 


*With butter, margarine or lard, use 1 c. milk plus 2 tbsp; with vegetable shortening 
or any other, use 114 c. milk. 


d 
FAVORITE DEVIL'S FOOD CAKE Method (with DORMEYER Mixer) 


: A Have all ingredients at normal room 
134 c. sifted SOFTASILK 1c. milk . 1 a f 
AA ee temperature (70° to 75°). (Shortening 


Cake Flour 13 to Va c. unbeaten 
1 'c.taugar eed (2 med.) should be soft, not melted.) Pre-heat 
1 tsp. dble-act. baking 2 sq. (2 oz.) unsweet- oven. to 350° (mod.). Grease and dust 
powder ened chot melted with flour 2 round 8 inch layer cake 
Vs isp. soda Va tsp. red food coloring, PONS (1M% inches deep) or an Bl inch 
1 tsp. salt if desired square pan (1% inches deep.) Sift 
1j c. high grade veg. SOFTASILK Cake Flour before measur- 
ahoneping ing. Measure all ingredients accurate- 


ly (level) before starting to mix. 

Sift together in DORMEYER Bowl . 134 c. sifted SOFTASILK Cake Flour — 1, c. 
sugar — 1 tsp. double-action baking powder — Wy tsp. soda — 1 tsp. salt. Add. 

Y, c. high grade vegetable shortening — and % of 1 c. milk. Mix with DORMEYER 
Mixer on slow to medium speed for 2 minutes. Scrape sides and bottom of bowl 
frequently. Add... remaining 3 c. milk — % to Wy c. unbeaten eggs (2 medium) 
> 2 Ed. (2 02.) unsweetened chocolate, melted — 1% tsp. red food coloring, if desired. 
Continue beating 2 more minutes, scraping bowl frequenily. 


Pour batter into prepared pans. Bake 30 to 35 minutes for layer cake, 45 to 50 minutes 
for square cake. Bake in moderate oven (350°). When cake is cool, frost with 
your favorite white or chocolate icing. 
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FILIGREE DEVIL'S FOOD CAKE Method (with DORMEYER Mixer) 


Sift . . . flour — sugar — cocoa — soda 
144 c. sifted cake flour 1 tsp. salt 2 erect of ince REN AS salt -int 
1⁄4 c. sugar HEPERI DORMEYER Mixer Bowl. Drop in 
aes woon eer veg SPRY. Add... about % of milk — 
14 tsp. soda step. venile vanilla — and beat on low speed with 
rg des ok tartar” 2 eggs, unbeaten DORMEYER Mixer for 2 minutes. Scrape 

bowl continuously throughout entire 
mixing. Scrape beaters at end of each stage. Add... eggs and remaining milk 


and beat on low speed with DORMEYER Mixer for 2 minutes. Bake in two deep 
8-inch SPRY-coated layer pans in moderate oven (350°) 30-40 minutes. Spread... 
Seven-Minute Frosting between layers and on top of cake and make filigree effect 
as directed in frosting recipe. 


*Sour milk or buttermilk can be used instead of sweet milk with excellent results; 
if this substitution is made, omit the cream of tartar. 
COCOA DIVINITY CAKE Method (with DORMEYER Mixer) 


Have all ingredients at normal room 


1% c. sifted SOFTASILK 6 tbsp. cocoa temperature (70° to 75°). (Shortening 


Cake Flour % c. high grade veg. should be soft, not melted.) Pre-heat 
ae c. minus 2 tbsp.) i shoga i oven to 350° (mod.). Grease and dust 
sk i ges ‘ere ed ge 5 with flour 2 round 8 inch layer cake 
Adee . Paks v2 to 2% c. unbeaten  pans (1; inches deep), or an BY, inch 

ing powder eggs (2 large) 


y square pan (1% inches deep). Sift 

Va tsp. soda Ya yp. red ed color- SOFTASILK Cake Flour before measur- 

1 tsp. salt ips, if desired”, ing. Measure all ingredients accurate- 
? ly (level) before starting to mix. 

Sift together in DORMEYER Bowl... 17% c. sifted SOFTASILK Cake Flour (2 c. minus 

2 tbsp.) — 12 c. sugar — 114 tsp. double-action baking powder — If tsp. soda — 


l tsp. salt — 6 tbsp. cocoa. Add... % c. high grade vegetable shortening — 1 c. 
buttermilk. Mix DORMEYER Mixer on slow to medium speed for 2 minutes. 
Scrape sides and bottom of bowl frequently. Add... 2 to % © unbeaten eggs 
(2 large) — 1% tsp. red food coloring, if desired. Continue beating 2 more minutes, 


scraping bowl frequently. 

Pour batter into prepared pans. Bake 30 to 35 minutes for layers; 45 to 50 minutes 
for square cake. Bake in mod. oven (350°). When cake is cool, frost with Chocolate 
Icing. 


HURRY-UP CAKE Method (with DORMEYER Mixer) 
Have shortening at room temperature. 
2 c. sifted SWANS 114 c. sugar Line bottoms of two deep 8-inch layer 
DOWN Cake Flour Ya c. shortening pans with waxed paper; grease. Start 
2 tsp. CALUMET baking *%4 c. milk oven for moderate heat (375°). Sift 
powder l tsp. vanilla flour onge before measuring. 
% tsp. salt 2 eggs, unbeaten Sift ...2 c. sifted SWANS DOWN Cake 


Flour — 2 tsp. CALUMET Baking Pow- 
der — 3⁄4 tsp. salt — 114 c. sugar. Measure into DORMEYER Mixer Bowl... 
Va c. shortening. Measure into cup... *milk (see below for amount) 1 tsp. vanilla. 
Have ready ... 2 eggs, unbeaten. Now the “Mix-Easy” Part... Mix ... shortening 
at low speed with your DORMEYER Mixer until just softened. Sift in dry ingredients. 
Add... milk and beat at low speed 2 minutes. Then add eggs and beat | minute 
longer. Scrape bowl frequently during mixing process and scrape beater between 
beating periods. 

Turn batter into pans. Bake in moderate oven (375°) 25 minutes, or until done. This 
cake may also be baked in 10x10x2 inch pan in moderate oven (350°) 30 minutes, 
or until done. Frost as desired. 

*With butter, margarine, or lard, use 34 cup milk minus 2 tablespoons; with vegetable 
shortening or any other, use 3⁄4 cup milk. 


QUALITY SPICE CAKE 

Prepare Hurry-Up Cake as directed, adding 12 tsp. each, cinnamon — cloves — and 
allspice to dry ingredients, and 2 tbsp. molasses to shortening. Bake in 8-inch layers 
and frost with White Frosting made with dark corn syrup. 


ORANGE LOAF CAKE 

Prepare Hurry-Up Cake, adding 2 tsp. grated orange rind to shortening. Omit 
vanilla. Turn into 9x5x3 inch loaf pan which has been lined on bottom with waxed 
paper and greased. Bake in moderate oven (350°) 1 hour and 10 minutes, or until 
done. 
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SWEET CREAM CAKE Method (with DORMEYER Mixer) 


2 eggs 1% c. GOLD With cream at room temperature mix 1 
lc. sugar MEDAL Flour c. rich sweet cream with 1 c. sugar. 
1 tsp. vanilla (sifted) Beat ...2 eggs and blend into cream 
34 tsp. salt 2 tsp. dble.-action and sugar. Sif... flour — baking pow- 
1 c. rich sweet cream baking powder der — salt and add to other ingredients. 

Mix with DORMEYER Mixer at slow to 
medium speed. Scrape sides and bottom of bowl frequently. Add... 1 tsp. vanilla. 


Continue mixing with DORMEYER Mixer at medium speed, scraping bowl fre- 
quently, Bake 35 to 45 minutes in 2 greased 8-inch layer tins at 350 degrees F. 


MAGIC MARBLE CAKE Method (with DORMEYER Mixer) 
2 c. sifted SOFTASILK 1c. milk Have all ingredients at normal room 
Cake Flour Ys to 34 c. unbeaten temperature (70° to 75°). (Shortening 
11 c. sugar egg whites (4 large) should be soft, not melted.) Pre-heat 
31 tsp. dble-act. baking 1 sa. (1 oz.) unsweeten- Oven to 350° (mod.). Grease and dust 
powder ed chocolate, melted with flour an 85 inch square pan (134 
1 tsp. salt 1; tsp. soda inches deep) or 2 round 8 inch layers 
1a c. high grade veg. 2 tbsp. warm water (114 inches deep). Sift SOFTASILK 
shortening 1 tsp. red food coloring, Cake Flour before measuring. Measure 
1 tsp. vanilla if desired all ingredients accurately (level) before 


starting to mix. 


Sift together in DORMEYER Bowl... 
214 c. sifted SOFTASILK Cake Flour — 1%) ¢. sugar — 31/2 tsp. double-action baking 
powder — | tsp. salt. Add... 1/2 c. high grade vegetable shortening — | tsp. vanilla 
— % of 1 c. milk. Mix with DORMEYER Mixer on slow to medium speed for 2 
minutes Scrape sides and bottom of bowl frequently. Add... remaining 3 ¢. 
milk — Va to 3 c. unbeaten egg whites (4 large). Continue beating 2 more minutes, 
scraping bowl frequently. Then pour about two-thirds of batter into pan. To remain- 
ing batter Add... 1 sa. (1 oz.) unsweetened chocolate, melted, mixed with 14 tsp. 
soda — 2 tbsp. warm water — 14 tsp. red food coloring, if desired. Beat Va minute. 
Pour chocolate batter here and there over white batter. Cut through batter several 
times with knife for marbled effect 
Bake 50 to 55 minutes for square cake (cake may rise slightly in center and “crack"); 
30 to 35 minutes for layers. Bake in moderate oven (350°). When cake is cool frost 
with Chocolate Icing. 


SUGARLESS SURPRISE Method (with DORMEYER Mixer) 
21/4 c. sifted SOFTASILK 11 c. corn syrup Have all ingredients at normal room 
Cake Flour 2 tsp. grated orange temperature (70° to 75°). (Shortening 
21 tsp. dble-act. baking rind should be soft, not melted.) Pre-heat 
powder Va tsp. lemon extract oven to 350° (mod.). Grease and dust 
Va tsp. salt Ye c. milk with flour 2 round 8 inch layer cake 
Va c. high grade veg. IM c. unbeaten eggs (2 pans (ll, inches deep). Sift SOFT- 
shortening large) ASILK Cake Flour before measuring. 


Measure all ingredients accurately 

(level) before starting to mix. 
Sift together in DORMEYER Bowl... 2!4 c. sifted SOFTASILK Cake Flour — 21/2 tsp. 
double-action baking powder — Va tsp. salt. Add... Is c. high grade vegetable 
shortening — ls c. corn syrup — 2 tsp. grated orange rind — !⁄ tsp. lemon extract 
Va c. milk. Mix with DORMEYER Mixer on slow to medium speed for 2 minutes. 
Scrape sides and bottom of bowl frequently. Add... Y c. unbeaten eggs (2 large). 
Continue beating 2 more minutes, scraping bowl] frequently. 


Pour batter into prepared pans. Bake about 30 minutes in "moderate oven (350°). 
When cake is cool, frost with lemon flavored icing. 
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CELEBRATION CAKE is Method (with DORMEYER Mixer) 
Have shortening at room temperature. 


2¥2 c. sifted SWANS % c. shortening Line bottoms of two deep 9 inch layer 


DOWN Cake Flour le. milk ; 

pans with waxed paper; Grease. Start 
3 tsp. CALUMET 1%: tsp. vanilla oven for moderate heat (350°). Sift 

baking powder 5 egg whites flour once before measuring. 
i tp sali va c. sugar Sift... 2V2 c. sifted SWANS DOWN 
avy c. sugar Cake Flour — 3 tsp. CALUMET Baking 
Powder — 1 tsp. salt — 114 c. sugar. 
Measure into DORMEYER Mixer Bowl ... 2} c. shortening. Measure into Capi s o 
*milk (see below for amount) — lf tsp. vanilla. Have Ready... 5 egg whites, 


beaten to meringue with 2 c. sugar in small mixer bowl. (Use medium speed of 
DORMEYER Mixer.) Now the “Mix-Easy” Part: ... Mix... shortening at low speed 
with DORMEYER Mixer, until just softened. Sift... in dry ingredients. Add... 
milk and beat at low speed 2 minutes. Add ...meringue mixture and beat 1 minute 
longer. (Scrape bowl frequently during mixing process and scrape beaters between 
beating periods. 

Turn batter into pans. Bake in moderate oven (350°) 35 minutes, or until done. 
Spread Seven Minute Frosting or Easy White Frosting between layers and on top 
and sides of cake. Decorate cake with pink-tinted sugar, if desired, and garland 
plate with pink roses or other fresh flowers. 

To make tinted sugar, dissolve a bit of vegetable coloring in 1 tsp. water and 
sprinkle over 14 c. granulated sugar. Mix until all sugar is evenly tinted, then 
spread on unglazed paper to dry. 

*With butter, margarine, or lard, use 1 c. milk minus 2 tbsp.; with vegetable shorten- 
ing or any other, use 1 c. milk. : 


GOLDEN LAYER CAKE Method (with DORMEYER Mixer) 


Have all ingredients at normal room 


214, c. sifted SOFTASILK 1 c. high grade veg. temperature (70° to 75°), (Shortening 


a Flour A n should be soft, not melted.) Pre-heat 
72:0. sugar ; SP- oe oven to 350° (mod.). Grease and dust 
3 tsp. dble-act; baking de ers 7 with flour 2 round 8 inch cake pans 
eed ee aa AE (1 inches deep) or 2 round 9 inch 


cake pans (1); inches deep). Sift 
SOFTASILK Cake Flour before measur- 
ing. Measure all ingredients ‘accurately (level) before starting to mix. 

Sift together in DORMEYER Bowl... 214 c. sifted SOFTASILK Cake Flour — 1) c. 
sugar — 3 tsp. double-action baking powder — 1 tsp. salt. Add... 1⁄2 c. high grade 
vegetable shortening — 1 tsp. flavoring — 26 of 1 c. of milk. Mix with DORMEYER 
Mixer on slow to medium speed for 2 minutes. Scrape sides and bottom of bowl 
frequently. Add... remaining '/3 c. milk — 1%4 to Wy c. unbeaten eggs (2 medium). 
Continue beating 2 more minutes, scraping bowl frequently. 

Pour batter into prepared pans. Bake 30 to 35 minutes in moderate oven (350°). 
When cake is cool, frost with white, chocolate or caramel icing. 

= 


FLUFFY GOLD CAKE Method (with DORMEYER Mixer 
2c. sifted SOFTASILK vegetable shortening Have alll ingredients at normal room 

Cake Flour 15 tsp. lemon extract temperature (70° to 75°). (Shortening 
14 ¢. sugar Ys tsp. vanilla should be soft, not melted.) Pre-heat 
3 tsp. dble-act. baking 1c. milk oven to 350° (Mod.). Grease and dust 

powder Vs c. unbeaten egg with flour 2 round 8 inch layer cake 
1 tsp. salt yolks.(4 med.) pans (114 inches deep). (Grease and 
Va c. high grade flour pans; then line bottoms with plain 


paper cut to fit and greased.) Sif 
SOFTASILK Cake Flour before measur- 
ing. Measure all ingredients accurately (level) before starting to mix. 
Sift together in DORMEYER Bowl .. . 2 c. sifted SOFTASILK Cake Flour — 13 c. 
sugar — 3 tsp. double-action baking powder — 1 tsp. salt. Add... Is c. vegetable 
shortening — 1/2 tsp. lemon extract — ) tsp. vanilla — and 2/3 of l c. milk. Mix with 
DORMEYER Mixer on slow to medium speed for 2 minutes. Scrape sides and bottom 
of bowl frequently. Add... remaining Vs c. milk — 1% c. unbeaten egg yolks 
(4 med.). Continue beating 2 more minutes, scraping bowl frequently. 
Pour batter into prepared pans. Bake 30 to 35 minutes in mod. oven (350°). When 
cake is cool, frost with chocolate or white icing. 


Caution: For ease in removing layers be sure edges of cake are loosened from pans. 
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: n 
GOLD CAKE Method (with DORMEYER Mixer) 


‘ Sift flour and baking powder together 
Ya c. egg yolks 1 tsp. vanilla three times. Beat the egg yolks 2 min- 
Va c. softened shorten- (add to milk) 


utes at medium speed until thick and 


pa: Fo AA Hour (piit lemon colored. Cream shortening 1 
le. sug Dee measure) minute at high speed, continue beating 
3% c. milk 1 tbsp. baking powder 


at high speed while adding the sugar 
gradually, then beat 1 minute longer to 
thoroughly mix. Add egg yolks and beat 2 minute at medium speed to blend. Add 
flour mix and milk alternately, begin by adding |/3 of the flour, V milk, another |/3 of 
the flour, rest of the milk and then the last of the flour, use mixer at medium speed, 
work quickly and do not overbeat, aid by scraping the sides of the bowl with the 
rubber spatula, takes about 1!4 minutes to mix. Pour into two greased 9-inch layer 
pans, cut through batter to break large air bubbles, bake 35-40 minutes at 350 
degrees F. 


“MIX EASY” TWO-EGG CAKE Method (with DORMEYER Mixer) 
Have shortening at room temperature. 
214 c. sifted SWANS 11 c. sugar : h d 
DOWN Cake Flour Vc. shorten Line bottoms of pans with waxed paper; 


- 7 : grease. Use two 9-inch layer pans or 
2Va tsp. CALUMET bak- l c. milk 13x9x2 inch pan. Start oven for mod. 
ing powder 1 tsp. vanilla heat (375°). Sift flour once before 
1 tsp. salt 2 eggs, unbeaten measuring. Sift . . . 214 c. sifted 
SWANS DOWN Cake Flour — 2), tsp. 
CALUMET Baking Powder — 1 tsp. salt — 12 c. sugar. Measure into DORMEYER 
Mixer Bowl, .. 1/2 c. shortening. Measure into cup... *milk (see below for amount) 
— | tsp.,.vdnilla. Have Ready ... 2 eggs, unbeaten. Now the “Mix-Easy” Part: 
Mix... shortening at low speed with DORMEYER Mixer until just softened. Sift... 
in dry ingredients. Add... 3⁄4 c. of the milk and beat at low speed 2 minutes. 
Add... eggs and remaining milk and beat 1 minute longer. (Scrape bowl frequently 
during mixing process and scrape beater between beating periods.) 
Turn batter into pans. Bake in moderate oven (375°) about 25 minutes for layers" 
or 35 minutes for sheet cake. Frost with Easy White Frosting or Creamy Chocolate 
Frosting. (See page 18.) 
*With butter, margarine or lard, use | c. milk minus 2 tbhsp.; with vegetable shortening 
or any other, use 1 c. milk. 


CREOLE CAKE 


Prepare “Mix-Easy” Two-Egg Cake and bake in 13x9x2 inch pan as directed. Remove 
from oven and spread with topping made by mixing together 2 c. firmly packed 
brown sugar — 1 tbsp. SWANS DOWN Cake Flour — 14 c. melted butter — 2 tbsp. 
water — and 2k c. finely chopped nut meats. Return to oven and bake 5 minutes 
longer. 


igh 


LEMON MERINGUE CAKE 


Prepare “Mix-Easy” Two-Egg Cake, adding 2 tsp. grated lemon rind to shortening 
and bake in 13x9x2 inch pan as directed. Remove from oven. Beat 2 egg whites with 
dash of salt until foamy. Add V, c. sugar gradually, beating constantly until mixture 
stands in peaks. Add 14 tsp. lemon extract. Spread lightly over hot cake, return to 
oven, and bake 10 minutes longer. 


BUSY” DAY CAKE Method (with DORMEYER Mixer) 
Sift together flour, salt and baking 


2 eggs 7 tsp. pd powder powder. Add melted butter and flavor- 

l c. sugar : 2 tepo Smk ing to milk. Beat eggs 1 minute at high 

2 c. cake flour (sift once, Va c. milk | speed, continue beating and add the 
then measure) 3⁄4 tsp. vanilla 


sugar gradually, then beat 1 minute 
longer to thoroughly mix. Add flour 
mixture alternately with milk mixture, 
use mixer at medium speed, begin by adding !/3 of the flour, / of the milk, another 1⁄4 
of the flour, rest of the milk, and the last of the flour, work quickly and do not 
overbeat, takes 114, minutes to mix, aid by scraping sides of the bowl with a rubber 
spatula, now and then. Bake 30 minutes at 350 degrees F. in one 9-inch layer pan. 


3 tbsp. melted butter 
(melt, then measure) 
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FEATHER WHITE CAKE Method (with DORMEYER Mixer; 


Have shortening at room temperature. 


2c. sifted SWANS y2 c. shortening A . 
DOWN Cake Flour * milk Line bottoms of two deep 8 inch layer 
24 tsp. CALUMET 1 tsp. vanilla pans with waxed paper; grease. Start 
balig powder 3 dod. whites oven for moderate heat. (375 ). Sift 
% tsp. salt Me. Bugdr flour once before measuring. Sift... 
le. oer 2 c. sifted SWANS DOWN Cake Flour — 
j 21⁄2 tsp. CALUMET Baking Powder — 
3, tsp. salt — 1 c. sugar. Measure into 
DORMEYER Mixer Bowl ... 1/2 c. shortening. Measure into ... milk* (see below 
for amount) — 1 tsp. vanilla. Have Ready ... 3 egg whites, beaten to meringue 
with 14 c. sugar in small bowl. (Use medium speed of DORMEYER Mixer to prepare 
meringue). Now the “Mix-Easy” Part... Mix... shortening at low speed with 
DORMEYER Mixer, until just softened. Sift... in dry ingredients. Add... milk 
and beat at low speed 2 minutes. Add... meringue mixture and beat 1 minute 


longer. (Scrape bowl frequently during mixing process and scrape beaters between 
beating periods.) 


Turn batter into pans. Bake in moderate oven (375°) 25 minutes, or until done. 
Frost with Easy White Frosting or Whipped Strawberry Topping. (See page 18 or 21.) 


*With butter, margarine, or lard, use % c. milk minus 2 tbsp with vegetable short- 
ening or ny other, use 3, c. milk. 


LADY BALTIMORE CAKE 
Prepare Feather. White Cake and hake in 8 inch layers as directed. Make l recipe 
Seven Minute Frosting. (See page 19.) 


Combine 6 chopped figs and 12 c. each chopped nut meats and raisins. Add enough 
of the Seven Minute Frosting to make a filling that will spread easily. Spread fig- 
nut mixture between layers and remaining Seven Minute Frosting on top and sides 
of cake. 


WHITE CAKE Method (with DORMEYER Mixer) 
Sift flour, salt and baking powder to- 


26 c. shortening i bp aat 4 gether three times. Add vanilla to 
: ; sagat i ae ing pow er water. Beat egg whites 2 minutes at 
sp. vanilla : high s til stiff, i i 
VR EE aan EE N gh speed until stiff, continue beating 


12 minute longer while adding 4 table- 
spoons sugar (taken from amount called 
for in recipe). Set aside. Cream short- 
ening 1 minute at high speed, continue beating at high speed and add the rest of the 
sugar gradually, then beat 1 minute longer to thoroughly mix. Add flour and water 
alternately, begin by adding '/3 of the flour mixture, 2 water and vanilla, then 
another |/3 of the flour, rest of the water and then the last of the flour. Work quickly 
and beat at medium speed, scrape the sides of the bowl with rubber spatula, do not 
overbeat, takes about 1!/2-2 minutes to mix. Fold in the egg whites with the s la, 
place in three 9-inch layers and bake 30 minutes at 350 degrees F. gigs 


once, then measure) 


SILVER WHITE LAYER CAKE Method (with DORMEYER Mixer) 


Have all ingredients at normal room 


21⁄4 c. sifted SOFTASILK MV c. high grade veg. temperature (70° to 75°) (Shortening 


bia: Flour dd should be soft, not melted.) Pre-heat 
1 c. png ait i SP ai oven to 350° (mod.). Grease and dust 
4 tsp. £ e-act. baking er EE with flour 2 round 8 inch layer cake 
powder . Wy i i - 
dier tig ails td reus pans (114 inches deep). Sift SOFT. 


ASILK Cake Flour before measuring. 
Measure all ingredients accurately 
(level) before starting to mix, 

Sift together into DORMEYER Bowl... 2⁄4 c. sifted SOFTASILK Cake Flour — 1% 
c. sugar — 4 tsp. double-action baking powder — 1 tsp. salt. Add ... Va c. high grade 
vegetable shortening — 1 tsp. flavoring — % of 1 c. milk. Mix with DORMEYER 
Mixer on slow to medium speed for 2 minutes. Serape sides and bottom of bowl 
frequently. Add... remaining 3 c. milk — !⁄ to 24 c. unbeaten egg whites (4 large). 
Continue beating 2 more minutes, scraping bowl frequently. 

Pour batter into prepared pans. Bake 30 to 35 minutes in mod. oven (350°). When 
cake is cool, frost with white, chocolate or caramel icing. 
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DINETTE CAKE Method (with DORMEYER Mixer) 


Have all ingredients at normal room 


11% c. sifted SOFTASILK MV c. high grade veg. temperature (70° to 75°), (Shortening 


i Cake Flour i ed should be soft, not melted.) Pre-heat 
S Es Las f: N oven to 350° (mod.). Grease and dust 
2 tsp. dble-act. bakini N. 7 c- Spa E with flour an 8 inch square pan (21⁄3 
proni O vs Unbeaten inches deep). Sift SOFTASILK Cake 
Va tsp. salt oa egg (1 large) Flour before measuring. Measure all 
ingredients accurately (level) before 
j starting to mix. 

Sift together in DORMEYER Bowl... 1 c. sifted SOFTASILK Cake Flour — l'c. 
sugar — 2 tsp. double-action baking powder — Vi tsp. salt. Add... '/3 c. high 


grade vegetable shortening — l tsp. flavoring — 24 c. milk. Mix with DORMEYER 
Mixer on slow to medium speed for 2 minutes. Scrape sides and bottom of bowl 
frequently. Add... 14 to V3 c. unbeaten egg (l large). Continue beating 2 more 
minutes, scraping bowl frequently. 

Pour batter into prepared pans. Bake 30 to 35 minutes in moderate oven (350°). 


When -cake is cool, frost with Caramel Icing or other quick icing. id 


GLORIA CHOCOLATE LAYER CAKE Method (with DORMEYER Mixes) 
$ : = a : = 

2e silted cake Hour 1 isp. salt ae aa call inte) DORMEYER Mixer 
Dye de The SPRY f Bowl. Drop in SPRY. Add... about 
2⁄2 tsp. baking powder l c. less 2 tbsp. milk 2/3 of isilk — then vanilla and beat on 
itk a tontra Pow: = Lya tap: vafilla a low speed with DORMEYER Mixer for 
der, use 4. ep.) 2 eggs, unbeaten 2 minutes. Scrape bowl continuously 
throughout entire mixing. Scrape beat- 


ers at end of each stage. Add... eggs and remaining milk and beat on medium 
speed for 2 minutes. Bake in two deep 8-inch SPRY-coated layer pans in moderately 
hot oven (375°) 25-35 minutes. Spread... Gloria Chocolate Frosting between layers 


and on top of cake. Press pecan halves into frosting around edge of cake. Increase 
frosting recipe one-half to make enough to cover sides, too. 


PEANUT BUTTER CAKE Method (with DORMEYER Mixer) 
3 : Have all ingredients at n aga 
c. sifted SOFTASILK shortenin g a ormal room 
$ Cake Flour Va c. ee butter temperature (70° to 75°). (Shortening 
1 g.' sugar (smooth, not oily) should be soft, not melted.) Pre-heat 
3 tsp. dble-act. baking 1c. milk oven to 350° (mod.). Grease and dust 
Howder ate. Va eh unbeaten with flour 2 round 8 inch. layer cake 
1 tsp. salt eggs (2 med.) pans (114 inches deep). Sift SOFT- 
Yc. high grade veg. ASILK Cake Flour before measuring. 
f Measure all ingredients accurately 
; (level) before starting to mix. 
Sift together in DORMEYER Bowl. . . 2 c. sifted SOFTASILK Cake Flour — 113 c. 
sugar — 3 tsp. double-action baking powder — 1 tsp. salt. Add . . . 1⁄2 c. high grade 


vegetable shortening — % c. peanut butter (smooth, not oily) — and 2/3 of 1 c. milk. 
Mix with DORMEYER Mixer on slew to medium speed for 2 minutes. Scrape sides 
and bottom of bowl frequently. Add... remaining 14 cup milk... % to Yo c. 
unbeaten eggs (2 med.). Continue beating 2 more minutes, scraping bowl frequently. 
Pour batter into prepared pans. Bake 30 to 35 minutes in moderate oven (350°). 
When cake is cool, frost with Caramel or Fudge Icing. 


FROSTY LEMON CAKE Method (with DORMEYER Mixer) 


t : Sift flour — sugar — baking powder 

a sifted cake flour Pp ed and salt into DORMEYER Mixer Bowl. 

A DE VEE Be p Drop in SPRY. Add... about 2k of 

31⁄2 tsp. baking powder l c. less 2 tbsp. milk milk, then vanilla and beat los 

with a tartrate pow- 11 tsps. vanilla speed with DORMEYER Mi ae ne’ 
der, use 5 tsps.) 3 egg whites, unbeaten ER DEE Sora kol peer, (or 

A k pe owl continuously 


throughout entire mixing. Scrape beat- 
ers at end of each stage. Add... egg whites and remaining milk and beat on low 
speed with DORMEYER Mixer for 2 minutes. Bake in two deep l-inch SPRY-coated 
layer pans in moderate oven (360%). 25-30 minutes. Spread Lemon Filling between 
layers. Dust top of cake with confectioners' sugar. i 
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TUTTI-FRUITTI LOAF CAKE Method (with DORMEYER Mixer) 
i Have all ingredients at normal room 
DY; c. sifted SOFTASILK 1 tsp. vanilla temperature (70° to 75°). (Shortening 
Cake Flour Va c. milk should be soft, not melted.) Pre-heat 
1⁄4 c. sugar Va to 28 c. unbeaten egg oyen to 350° (mod.). Grease 8 inch x 
11 tsp. dble-act. baking whites (4 large) f 4 inch loaf pan (234 inches deep) and 
powcr l c. cut-up candied fruit line with 3 thicknesses of plain paper. 
1 tsp. salt Y4 c. chopped nuts Sift SOFTASILK Cake Flour before 
Ya c. high grade veg. 2 tbsp. SOFTASILK measuring. Measure all ingredients ac- 
shortening Cake Flour curately (level) before starting to mix. 
Sift together in DORMEYER Bowl... 
2, c. sifted SOFTASILK Cake Flour — HA c. sugar — 1/2 tsp. double-action baking 
powder — | tsp. salt. Add... Ma c. high grade vegetable shortening — 1 tsp. vanilla 
— Vy c. milk.; Mix with DORMEYER Mixer on slow to medium speed for 2 minutes. 
Scape sides aad bottom of bowl frequently. Add... V2 to 4% c. unbeaten egg whites 
(4 sarge). Continue beating 2 more minutes, scraping bowl frequently. 


Pour layer of batter (1 inch deep) into prepared pan. Mix ... l c. cut-up candied 
fruit (cherries, citron, orange rind, etc.) — 14 c. chopped nuts — 2 tbsp. SOFTASILK 
Cake Flour. Blend into remaining batter with a spoon. Pour over plain batter in pan. 
Bake about l hour in moderate oven (350°). 

Christmas Decoration: Heat 2 tbsp. corn syrup or honey to boiling. Brush some 
of it over top of warm cake. Dip candied fruit and nuts into remaining hot syrup 
and press into top of cake in desired design — poinsettias, holly, stars, etc. 


NEW MAGIC SPICE CAKE Method (with DORMEYER Mixer) 


Have all ingredients at normal room 


21⁄4 c. sifted SOFTASILK 3⁄4 tsp. cinnamon temperature (70° to 75°). (Shortening 


Cake Flour Ma c prown Buga should be soft, not melted.) Pre-heat 
1 c. granulated sugar (packed in cup) oven to 350° (mod.). Grease and dust 
1 tsp. dble-act. baking % c. high grade veg. with flour 2 round 9 inch layer cake 

powder shortening pans (ll inches deep). Sift SOFT- 
% top ede 1e biere ASILK Cake Flour before measuring. 
1 tsp. salt % to %4 -c. unbeaten Measure all ingredients accurately 
34 tsp. cloves eggs (3 med.) 


(level) before starting to mix. 

Sift together in DORMEYER Bowl... 
21/4 c. sifted SOFTASILK Cake Flour — 1 c. granulated sugar — 1 tsp. double-action 
baking powder — 3⁄4 tsp. soda — l tsp. salt — 34 tsp. cloves — 3⁄4 tsp. cinnamon. 
Add... 34 c. brown sugar (packed in cup) — 3 c. high grade vegetable shortening 
— 1l c. buttermilk. Mix with DORMEYER Mixer on slow to medium speed -for 2 
minutes. Scrape sides and bottom of bowl frequently. Add... % to 3% c. unbeaten 
eggs (3 med.). Continue beating 2 more minutes, scraping bowl frequently. 

Pour batter into prepared pans. Bake 30 to 35 minutes in mod. oven (350°). When 
cake is cool, frost with icing. 


MARASCHINO PARTY CAKE Method (with DORMEYER Mixer) 
2⁄4 c. sifted SOFTASILK 1⁄4 c. maraschino cherry Pe ETE DS Ee Ek 

Cake tow juice (from 5 oz. bot- should be soft, not melted.) Pre-heat 
1⁄4 c. sugar tle) 


oven to 350° (mod.). Grease and dust 


3 tsp. dble-act. baking 16 maraschino cherries with flour 2 round 8 inch. layer cake 
powder ed. in Algoa) pans (1 inch deep). Sift SOFTASILK 

1 tsp. salt 2 S ices Cake Flour before measuring. Measure 

Ya c. high grade veg. Ig to 6 c. unbeatenegg al] ingredients accurately (level) before 
shortening whites (4 lge.) 


starting to mix. 


Sift together in DORMEYER Bowl... 
21, . sifted SOFTASILK Cake Flour — 


15 c. chopped nuts 


1/3 c. sugar — 3 tsp. double-action baking powder — 1 tsp. salt. Add... I2 c. 
high grade vegetable shortening — 14 c. maraschino cherry juice — 16 maraschino 
cherries (cut in eighths) — 2 c. milk. Mix with DORMEYER Mixer on slow to medium 
speed for 2 minutes. Scrape sides and bottom of bowl frequently. Add... Wa to 
2} c. unbeaten egg whites (4 large). Continue beating 2 more minutes, scraping 
bowl frequently. Fold in .. . V2 c. chopped nuts. 


Pour batter into prepared pans.. Bake 30 to 35 minutes in moderate oven (350°). 
a When cake is cool frost with Fluffy White Icing and decorate with maraschino 
qes cherries. 
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BUTTERCUP CAKE 


2V, c. sifted SOFTASILK 
Cake Flour 

1⁄2 c. sugor 

1 tsp. dble-act. baking 
powder 

2 tsp. soda 

l tsp. salt 

V2 c. high grade veg. 
shortening 


l c. buttermilk (or sour 
milk) 

1 tsp. vanilla 

34 tsp, other flavoring, 
if desired (1 tsp. each 
of almond, lemon and 
orange) 

¥3 to Vr c. unbeaten 
eggs (2 med,) 


Method (with DORMEYER Mixer) 


Have all ingredients at normal room 
temperature (70° to 75°). (Shortening 
should be soft, not melted.) Pre-heat 
oven to 350° (mod.). Grease and dust 
with flour 2 round 8 inch laver cake 
pans (114 inches deep). Sift SOFT- 
ASILK Cake Flour before measuring. 
Measure all ingredients accurately 
(level) before starting to mix. 


Sift together into DORMEYER Bowl... 
214 c. sifted SOFTASILK Cake Flour — 


1) c. sugar — 1 tsp. double-action baking powder — 12 tsp. soda — 1 tsp. salt. 
Add... V2 c. high grade vegetable shortening — 1 c. buttermilk (or sour milk) — 
l tsp. vanilla — 3⁄4 tsp. other flavoring, if desired (14 tsp. each of almond, lemon 
and orange). Mix with DORMEYER Mixer on slow to medium speed for 2 minutes. 
Scrape sides and bottom of bowl frequently. Add... % to 2 c. unbeaten eggs (2 


medium). 


Pour batter into prepared pans. 


Continue beating 2 more minutes, scraping bowl frequently. 
Bake 30 to 35 minutes in moderate oven (350°). 


When cake is cool, frost with any chocolate or white icing. 


PECAN LOAF CAKE 


2c. sifted SOFTASILK 
Cake Flour 

1 c. sugar 

11 tsp. dble-act. 
baking powder 

1 tsp. salt 


shortening 
1 tsp. vanilla 


y2 c. milk 


15 to 26 c. unbeaten egg 
whites (4 large) 
1; c. chopped pecans 


Method (with DORMEYER Mixer) 


Have all ingredients at normal room 
temperature (70° to 75°). (Shortening 
should be soft, not melted.) Pre-heat 
oven to 350° (mod.). Grease one 8 
inch x 4 inch loaf pan (234 inches deep) 
and line with 3 thicknesses of plain 


Sift SOFTASILK Cake Flour 


y2 c. high grade veg. (toasted, if desired) i measuring. Measure all ih: 
gredients accurately (level) before 
starting to mix. 

Sift together in DORMEYER Bowl .. . 2 c. sifted SOFTASILK Cake Flour — 14 c. 

sugar — 1, tsp. double-action baking powder — l isp. salt. Add... c. high 


grade vegetable shortening — 1 tsp. vanilla — z c. milk. Mix with DORMEYER 
Mixer on slow to medium speed for 2 minutes. Scrape sides and bottom of bowl 
freqduently...Add . . . Vi to % c. unbeaten egg whites (4 large). Continue beating 
2 more minutes, scraping bowl frequently. Foldin ... 1 c. chopped pecans (toasted, 
if desired). Pour batter into prepared pan. Arrange pecan halves on top of batter 
at irregular intervals, if desired. Bake 60 to 65 minutes in moderate oven (350°). 


FRESH ORANGE LAYER CAKE 


21⁄4 c. sifted SOFTASILK 
Cake Flour 

1 c. sugar 

2 tsp. dble-act. baking 
powder 

14 tsp. soda 

1 tsp. salt 

Va c. high grade veg. 
shortening 


l c. lad. (4 c. unstrain- 
ed orange juice and 
34 c. water or milk) 

1; to Va c. unbeaten 
eggs (2 med. eggs) 
grated rind of 1 orange 
(about 1 tsp.) 


Method (with DORMEYER Mixer) 


Have all ingredients at normal room 
temperature (70° to 75°). (Shortening 
should be soft, not melted.) Pre-heat 
oven to 350° (mod.). Grease and dust 
with flour 2 round 8 inch. layer cake 
pans (114 inch deep). Sift SOFTASILK 
Cake Flour before measuring. Measure 
all ingredients accurately (level) before 
starting to mix. 


Sift together in DORMEYER Bowl — 2 


c. sifted SOFTASILK Cake Flour — 1) c. sugar — 2 tsp. double-action baking powder 


— lk tsp. soda — 1 tsp. salt. 


Add ... Wi c high grade vegetable shortening — 


grated rind of l orange (about 1 tsp.) — % of 1 c. of liquid (4 c. unstrained orange 


for 2 minutes. 


minutes, scraping bowl frequently. 


Pour batter into prepared pans. Bake about 30 minutes in mod. oven (350°), 


juice and 3⁄4 c. water or milk). Mix with DORMEYER Mixer on slow to medium speed 
Scrape sides and bottom of bowl frequently. Add. . 
3 c. liquid — % to V2 c. unbeaten eggs (2 medium), 


. remaining 
Continue beating 2 more 


When 


cake is cool frost with Creamy Nut Filling and Frosting. (See page 21.) 
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PINEAPPLE UPSIDE DOWN CAKE 


Me 


Melt 3 tbsp. brown sugar and 3 tbsp. butter in a frying pan, or round cake pan, arrange ` 
5 slices of pineapple on top of this and cover with Sponge Cake Batter made exactly 
as described in recipe below, baking same time and temperature. 


N 


SPONGE CAKE BATTER Method (with DORMEYER Mixer) 


3 egg yolks 1 tsp. baking powder Sift together flour, salt and baking k 
Va c. sugar 34 c. cake flour (sift powder. Beat egg yolks 2 minutes at ; 

% Mc. boiling water once, then measure) high speed until thick and light, con- baad 
Va tsp. salt 12 tsp. lemon flavoring tinue beating and add the sugar gradu- 


ally, takes about 1 minute longer. “Add 

a hot water and flavoring, mix afew 
seconds at hic EE to blend. Add flour a little at a time, using ees. 7 si 
“a rijber 


medium speed, * quickly and aid by scraping sides of the bowl with 

spatula, takes about 1 minute to mix. Bake 25-30 minutes at 350 degrees F.-Serves 8, i 
3 ; TT J e 

ORANGE LOAF CAKE Method (with DORMEYER Mixes} E 


e 


EE 


2 c. sifted SOFTASILK 1a c. liquid (grated rind’ Have all ingredients at normal. 


Cake Flour and juice from l orange temperature (70° to 75°). (Shortening 
114 c. sugar plus water to make 2 shouldbe soft, not melted.) Pre-heat 
AY, tsp. dble-act. baking cup.) oven to 350° (mod.). Grease 8 inch x 
* “powder Va to % c. unbeaten 4 inch loaf cake pan (2%, inches deep) 
„e PtP. salt eggs (2 large) and line with 3 thicknesses of plain 
m= Yaa. high grade veg. paper. Sift SOFTASILK Cake -Flour 
p shortening before measuring. Measure all ingre- 
: l : dients accurately (level) befare starting 
ar om to mix. ; 
- Sif together in DORMEYER Bowl... 2 €. sifted SOFTASILK Cake Flour — 114 c. 
“sugar — 11/2 tsp. double-action baking powder — 1 tsp. salt. Add... WY c. high 
grade vegetable shortening — 1/2 c. liquid (grated rind and juice from | orange plus 
water to make Va c.). Mix with DORMEYER Mixer on slow to medium speed for 2...... 
minutes. Scrape sides and bottom'of bowl frequently. Adds tö c. unbeaten 
eggs. (2 large). Continue beating 2more minutes. scraping bowl frequently. 
Pour, batter into prepared pans: Bake 60 to 65 minutes in moderate oven (350°). 
ici -iced. — . 
Delicious un-ice L i : 
Zi 
ap a 5 . 
Fi BANANA LAYER CAKE Method (with Dormeyer mixer) = 
Pa ed 2 
; Ya c. shortening =- à tsp. baking powder Sift together ficur, baking powder, 
t 1 c. sugar ER Í tsp? baking soda baking soda, and salt. Beat egg whites 
y R 1 c. mashed ripe } fsp. salt until stiff, 2 minutes at medium speed, 
“™ bananas Va c. sour milk continue beating Yz minute longer while,” 
3 egg yolks (added one 3 egg whites adding 3 tablespoons sugar (taken from # 
at a time) 2 tsp. vanilla amount called for in recipe) set aside. 
2 c. cake flour (sift once, $ Cream shortening l minute at high 
then measure) speed, continue beating at high speed 


while adding rest of sugar gradually, 
beat 1 minute longer to thoroughly mix. Add bananas and beat 1 minute at medium 
speed to blend. Add egg yolks one at a time beating 2 minute at medium speed 
after each. Add vanilla. Add flour mixture alternately with milk, begin by adding 
'/3 of the flour, then VY milk, then another 3 of the flour, rest of the milk, and then the 
Toct'of the flour, use mixer at medium speed, work quickly and do not pverbeat, aid 
by scraping sides of the bowl with the rubber spatula, takes about ll, minutes. 
Fad in the egg whites with the spatula. Bake 30 minutes in 3 8-inch layers at.’ 

350 degrees F. 
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BUTTERSCOTCH CAKE Method (with DORMEYER Mixer) 


` 
2 c. sifted SOFTASILK 1c. high rade veg. Have all ingredients at normal room 


Cake Flour shortening * temperature (70° to 75°). (Shortening 
3 tsp. dble-act. baking 1 tsp. vanilla should be soft, not melted.) Pre-heat 
powder l c. milk oven to 350° (mod.). Grease and dust 
1 tsp. salt ¥ to Va c. unbeaten with flour 2 round 8 inch layer cake 
1% c. brown sugar eggs (2 med.) pans (l!4 inches; deep). Sift SOFT- 
(packed in cup) ASILK Cake Flotr before measuring. 


Measure all ingredients accurately 
(level) before starting to mix. 
Sift together into DORMEYER»Bow] . . . 2 c. sifted SOFTASILK Cake Flour — 3 tsp. 
double-action baking powder — 1 tsp. salt. Add... 1 c. brown sugar (packed in 
cup) — Va c. high grade vegetable shortening — 1 tsp. vanilla — and 2/3 of 1 c. milk. 
Mix with DORMEYER Mixer on.slow to medium speed for 2 minutes. Scrape sides 
and bottom of bowl frequently, Add...remaining 3 c. milk — 1⁄4 to 2 c. unbeaten 
eggs (2 med.). Continue beating 2 more minutes, scraping bowl frequently. 
Pour batter into prepared pans. Bake 30 to 35 minutes in mod. oven (350°). When 
cake is cool, frost with Caramel Fudge Icing. (See page 19.) - 


ty, 


i ai 


Cookies 


FROSTED DROP COOKIES Method (with DORMEYER Mixer): 


Nag” 


Sift together flour, and baking powder. 
Add vanilla to milk. Cream butter ond 
sugar together 2 minutes at high speed, 
add unbeaten egg yolk and continue 
beating 1 minute longer. Beat egg 

i white 1); minutes at high speed, until 
stiff, set aside. Add flour mixture and milk mixture alternately to the creamed butter, 
sugar and egg. “Begin by adding !⁄ of the flour, then add 1/2 milk, then another 
Vs of the flour, then last of the milk and the rest of the flour. Work quickly to avoid 
overbeating, use mixer at medium speed and scrape sides of the bowl now and 
then with a rubber spatula. This takes about 114 minutes të mix. Fold in the stiffly 
beaten egg white. Drop from spoon onto a buttered cookie sheet, bake 15 minutes 
at 375 degrees F. Frost as soon as cookies are removed from the oven. 


Yc. milk 

1 tsp. baking powder 
Va tsp. vanilla 

1 egg white 


FROSTING 
1% c. powdered sugar 1% tsp. vanilla 3 tbsp. cream 
Place all in a mixing bowl and beat 2 minutes at high speed. 


CHOCOLATE DROP COOKIES Method (with DORMEYER Mixer) 

Va c. softened butter” 1: tsp. soda 1. Place butter, sugar and egg in a 

1 c. brown sugar 1 tsp. baking powder large mixing bow! and beat until 
(firmly packed) Va c. milk well creamed, about 11/2 minutes at 

l egg Va tsp. vanilla (add to medium speed. 

2 squares chocolate milk) 2. Add melted chocolate and beat 2 
(melted over hot Va c. nut meats minute at medium speed to blend. 
water) (chopped) 3. Add sifted dry ingredients alter- 

134 c. bread flour (sift nately with milk, beating only long 
once then measure) enough to form a soft dough, about 


2 minutes at medium speed. 


4. Add nut meats and beat a few seconds to mix. Drop from spoon on an ungreased 
baking sheet and bake 10-12 minutes at 400 degrees F. Makes 50 cookies. 
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GINGER COOKIES Method (with DORMEYER Mixer) 


Cream shortening 1 minute at high 


N sugar are gingar dat speed, continue beating while adding 
di kri he oe R hi Pr OIE YE the sugar gradually. Then beat one 
cn ses REKE Ed 7 minute longer to thoroughly mix. Add 
ed y 6 SN orde gekke flour eggs (whole) and beat 2 minutes at 

sp. vinegar 3 d 1 d th 
1⁄2 tbsp. baking soda (sift once, then meas- medium speed. Add molasses an e 


hot water and beat Y) minute at me- 
n dium speed to blend. Add flour a cup- 
ful at a time, using mixer at low speed to start and increase speed as dough thickens. 
Aid by scraping sides of bowl with a rubber spatula, takes 3-4 minutes to mix. Place 
dough in refrigerator over night. Roll to 14 inch thickness, cut with cookie cutter and 
bake on an ungreased cookie sheet 15-20 minutes. at 325 degrees F. Makes 85 
cookies. 


ure) 


PEANUT BUTTER COOKIES Method (with DORMEYER Mixer) 


1 c. vegetable shorten- 2 eggs, well beaten Sift baking soda and flour together 

ing l tbsp. milk ` Beat eggs 1 minute at high speed. 
Va tsp. salt 2 c. sifted bread flour Place»péanut butter, salt and shorten- 
l c. peanut butter (sift once, then meas- ing in a large mixing bowl and beat 
l c. white sugar ure) lwminute at high spéed, continue beat- 
l c. firmly packed 1 tsp. baking powder ing while adding the sugar gradually, 

brown sugar then beat 1 minute longer to thoroughly 


mix. Add beaten eggs and milk and 
mix 1 minute at low speed to blend. Add flour and beat 1 minute at medium speed 
or just long enough to form a soft dough, aid by scraping sides of bow] with a rubber 
spatula. Drop from a spoon on an ungreased cookie sheet, press each cookie 
lightly with a fork to shape, bake 15-20 minutes at 325 degrees F. Makes 60 cookies 


sth 


gO 

ICE BOX COOKIES Method (with DORMEYER Mier) 
2 eggs 2 c. bread flour (sift Sift together flour, salt, , baking 
13 c. softened shorten- once, then measure) powder, and cinnamon. eat eggs | 
ing 1⁄4 tsp. salt minute at high speed until light. Cream 
Yc. firmly packed Va tsp. soda shortening 1 minute at high speed, con- 
brown sugar ltsp. baking powder tinue beating while adding sugar, then 
Vi c. white sugar 11 tsp. cinnamon beat l minute longer to thoroughly mix. 
Va c. nut meats Add beaten eggs and mix ] minute at 


medium speed to blend. Add half the 
dry ingredients and beat 1 minute at medium speed. Stir in the rest of the dry 
ingredients and the nuts with a spoon, then beat the entire mixture 3 minutes at high 
speed. Divide dough into two parts, roll each in wax paper and store in refrig- 
erator 3 or 4 hours, or let stand overnight. Slice and bake on an ungreased cookie 
sheet 12 minutes at 400 degrees F. Makes 40 to 45 medium sized cookies. 


ALMOND CRESCENTS Method (with DORMEYER Mixer) 


y2 pound sweet butter | tsp. vanilla Beat egg yolks 1 minute at high speed 
3 c. powdered sugar 3 c. sifted bread flour until light colored. Cream butter l 
2 egg yolks (well beat- (sift once, then minute at high speed, continue beat- 

en) measure) ing and add sugar and beat 1 minute 
1 c. grated almonds longer to thoroughly mix. Add beaten 


egg yolks and beat 14 minute at me- 
dium speed to blend. Add almonds and vanilla. With mixer set at low speed add 
flour and increase speed if necessary, work quickly and aid by scraping sides of 
bowl with a rubber spatula. Divide dough into several portions, roll each part by 
hand on a lightly floured board to about 1/2 inches in diameter. Slice off pieces 
%4 inch in length and shape into crescents. Bake 7-10 minutes at 400 degrees F. 


on an ungreased cookie sheet. Roll in powdered sugar while still warm. Makes 
50 cookies. 


Page 17 


4 


Geings. Frostings add Fillings 


GLORIA CHOCOLATE FROSTING Method (with DORMEYER Mixer) 
: Combine SPRY — sugar — salt and 
2 tbsp. SERY ‘ > lisp: yula vanilla. Add ... egg yolks, then turn 
kr oa 2 egg, yolis DORMEYER Mixer gradually to medium 
pugay 1⁄4 c. milk, scalded speed and beat until smooth (about 
1 tsp. salt 3 oz. chocolate, melted minute): Add... milk ond chocolate, 


turn DORMEYER Mixer gradually to 
medium speed and beat until frosting is thick and smooth (about 2 minutes). Makes 
enough frosting for tops of two 8-inch layers. 


CREAMY CHOCOLATE FROSTING Method (with DORMEYER Mixer) 


: Melt . . . chocolate in double boiler. 

3 sq. BAKER'S Unsweet- 212 tbsp. hot water Remove from heat. Add... sugar — 
ened Chocolate — 3 egg yolks and water, and blend at low speed 

ll, c. sifted confection- 4 tbsp, butter or mar- with DORMEYER Mixer. Add... egg 
pre- Bus ER, gare yolks and beat thoroughly. Add... 


butter and continue beating ` until 
smooth. Makes enough frosting to cover tops and sides of two 8 or 9-inch layers, 
or top and sides of 13x9x2-inch cakeser 10x10x2-inch cake, or 9-inch tube cake. 


x 


SHINY CHOCOLATE ICING Method (with DORMEYER Mixer) 


Melt in saucepan (over hot water) 1 sq 


1 sq. (1 oz.) unsweet- 2% tbsp. boiling water (L oz.) unsweetened choeolate and |. 
ened choc. 1 c. sifted confectioners tsp. butter or margarine. Remove pan 
1 tsp. butter or margar- sugar 


from over water. Blend in 2, tbsp 
boiling water and 1 c. sifted confection- 
ers’ sugar. Beat until smooth but not 
stiff. (Icing should be soft enough so that it will drip slightly over edge. 


ine 


EASY WHITE FROSTING Method (with DORMEYER Mixer) 
- Place .. . egg white and salt in small 
1 egg white, unbeaten sd DORMEYER Mixer Bowl and beat at 
Dash of salt Va tsp. vanilla medium speed with DORMEYER Mixer, 
Va c. corn syrup or until stiff enough to hold up in peaks, 
but not dry. Pour... syrup in fine 
stream over egg white, beating constantly at same speed about 2; minutes, or until 
frosting holds its shape. Add... vanilla. Makes enough frosting to cover tops 


of two B-inch or 9-inch layers, tops and sides of 8x8x2-inch cake, or top of 10x10x2-inch 
cake. (To make enough frosting to cover top and sides of 13x9x2-inch cake or 9 or 
10-inch tube ‘cake, or to spread between two 8-inch or 9-inch layers and on top and 
sides, double above recipe.) 


WHIPPED CHOCOLATE FROSTING 


Use above recipep-folding in 1⁄2 squares BAKER'S Unsweetened Chocolate, melted 
and cooled, just before spreading. 


BUTTER CREAM FROSTING Method (with DORMEYER Mixer) 


Va c. softened butter 2 c. powdered sugar Cream butter 1 minute at high speed, 

continue beating at medium speed 
while adding sugar gradually, then beat until thoroughly mixed. Enough for 2 
9-inch layers. 
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FUDGE FROSTING 


2 oulltes chocolate 
2 tbsp. butter 
1 tsp. vanilla 


2 c. sugar 
3⁄4 c. milk 
2 tbsp. corn syrup 


thickens, takes about 4 or 5 minutes. 


CARAMEL FUDGE FROSTING = 


l c. milk 
2 tbsp. butter 


1⁄2 c. brown sugar 
(firmly packed) 
1; c. granulated sugar 


Method (with DORMEYER Mixer) 


Cook sugar, milk, chocolate and syrup 
until it forms a soft ball when tried in 
cold water, remove from fire, add va- 
nilla and butter and let set until luke- 
warm, then beat until creamy and thick 


enough to spread, use mixer at medium speed at first, then increase speed as frosting 
Enough for 2 layers. 


Method (with DORMEYER Mixer) 


Boil sugar and milk until it forms a 
soft ball in cold water, remove from 
fire, add butter and cool to lukewarm, 
then beat at medium speed until. thick 


and creamy, increase speed to high if necessary. Enough for tops of two 9-inch 


layers. 
FIVE MINUTE ICING P 
l c. sugar 1 tsp. cream of tartar : 


1⁄4 tsp. salt 


2 unbeaten egg whites 


. 


J} Method (with DORMEYER Mixer) 


-Place sugar, salt, cream of tartar, and 
egg whites in top of double boiler over = 
hot Water, use mixer as a portable and 


beat 5 minutes at high speed while cooking. Enough for tops and sides of two 9-inch 


layers. 


_SEVEN-MINUTE FROSTING 


1 egg white, unbeaten 
Mk c. sugar > 
MV, tsp. water 


Dash of salt 
13 tsp. vanilla 


1 tsp. light corn syrup Put 


ith DORMEYER Mixer) 


— sugar — water — corn 
syrup and | in top of double boiler 
and mix thoroughly with DORMEYER 
Mixer on low speed. Place over rapidly 
boiling water (double boiler) and beat 


on high speed with DORMEYER Mixer until mixture. will hold a peak (about 4 


minutes). Remove from boiling water. 


tops of two 8-inch layers. 


To male filigree top: Let frosting on cake set so it will “pull”. 
with 1⁄2 tsp. SPRY. Mark 5 circles around top of cake and pour in chocolate. 


d... vanilla and beat on high speed 
until. thick enough to spread (about 1 minute). 


Makes enough frosting to cover 


Melt 1/2 oz. chocolate 
Make 


8 evenly spaced strokes toward edge, then make 8 upward strokes to give web effect. 


SEVEN-MINUTE FROSTING 


2 egg whites, unbeaten 
1 c. sugar 
Dash of salt 


5 tbsp. water 


1 tsp. vanilla 


1/5 tsp. light corn syrup 


Method (with DORMEYER Mixer) 


-Combine egg whites — sugar — salt — 


water — and corn syrup in top of 
double boiler. Place over rapidly boil- 
ing water. Beating constantly with 
DORMEYER Mixer at medium speed, 


cook 7 minutes, or until frosting will stand in peaks. Remove from boiling water. Add 
_ vanilla and beat at high speed until thick enough to spread. Makes enough 


frosting to cover tops and sides of two 


9-inch layers, or top and sides of 13x9x2etuch 


cake, or 10x10x2 inch cake, or top and sides of 9 inch tube cake. Mm 
For small recipe, use half of ingredients and reduce cookingetigr€ fo 31, minutes. 


Makes enough to cover top and sides of two 8-inch layers or 


APRICOT FROSTING 


3 tbsp. apricot filling 
3 tbsp. apricot juice 


l tsp. lemon juice 


2 c. powdered sugar 


ch tube cake. 
Method (with DORMEYER Mixer) 


Place juices and pulp in a small mix- 
ing bowl, beat at medium speed while 
adding sugar gradually, continue beat- 


ing until smooth, enough for top and sides of cake. 
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FLUFFY WHITE ICING Method (with DORMEYER Mixer) 


Mix 3⁄4 c. sugar — 14 c. water together 
in saucepan. Boil mixture without 
stirring until mixture spins an 8 inch 
thread, 240° to 242°, keeping pan cov- 
ered for first 3 minutes of cooking to prevent crystals forming on sides of pan. 

Beat 2 egg whites stiffly with DORMEYER Mixer on slow speed. Pour hot syrup 
slowly into egg whites beating constantly. Add...1 tsp. vanilla. Continue beating 
at high speed until mixture is fluffy and will hold its shape. Amount: Icing for 
2-layer cake. 


% c. sugar = 2 egg whites 
14 c. water ` l tsp.. vanilla 


COMFORT ICING ° Method (with DORMEYER Mixer) 
Mix 2 c. sugar — 14 tsp. salt — 2 tbsp. 


16 A 
? 4 ie z Rai white corn syrup — Mi c. water together 
“ts, egg Wares in saucepan. Boil without stirring until 
2 tbsp. white corn syrup l tsp. vanilla 


mixture spins an 8 inch thread, 240° to 
242°, keeping pan covered for first 3 
minutes of cooking. Beat stiffly 2 egg whites with DORMEYER Mixer on slow speed. 
Pour hot syrup slowly into egg whites beating constantly. Add... 1 tsp. vanilla. 
Continue beating at high speed until mixture is fluffy and will hold its shape. Amount: 
Icing and filling for one 2-layer cake. 


CHOCOLATE COMFORT ICING 


Add to Comfort Icing during final beating . .. 2 sq. unsweetened chocolate (2 oz.) 


melted. 


OLD-TIME BOILED ICING Method (with DORMEYER Mixer) 


Mix 2 c. sugar — la tsp. cream of tartar 
— 3 c. water together in saucepan. 
i Boil without stirring until mixture spins 
Es peer a 6 inch thread, 240° to 242°, keeping 

pan covered for first 3 minutes of cook- 
ing to prevent crystals forming on sides of pan. Beat 2 egg whites stiffly with 
DORMEYER Mixer on slow speed. Pour hot syrup slowly into egg whites beating 
constantly. Add... 1 tsp. vanilla. Continue beating at high speed until mixture 
is fluffy and will hold its shape. Amount: Icing and filling for one 2-layer cake. 
Note: If icing does not set so that it will stay on the cake, add 2 or 3 tbsp. confec- 
tioners’ sugar, a tbsp. at a time, until mixture is stiff enough. 


2c. sugar 2 egg whites 
14 tsp. cream of tartar 1 tsp. vanilla 


MARSHMALLOW ICING Method (with DORMEYER Mixer) 
Boil sugar, syrup, salt and water until 
ig c. sugar My ne Dek it forms a soft ball. in cold water. Beat 
a c. Sn added Pet hier sed egg whites 2 minutes at high speed 
va. C. Cold water P- until stiff, continue beating and pour 


Va tsp. salt syrup over egg whites slowly, takes 3 

or 4 minutes longer, then add vanilla 
and marshmallows and continue beating until icing forms peak when lifted with a 
spoon, about 4 minutes. Enough for a 3 layer cake. 


COCOANUT FROSTING Method (with DORMEYER Mixer) 


Cook sugar and water until it spins a 


1% c. sugar A egg whites long thread. Beat egg whites 2 min- 
24 c. cold water “dn ahreddedisecom” tes, at high speed until stiff, continue 
1 tsp. vanilla nut 


beating while pouring the syrup over 
the egg whites gradually, add vanilla 
and continue beating until thick enough to spread. Spread on cake and sprinkle 
cocoanut on top while still soft. Enough for top and sides of a 2 layer cake. 


Page 20 


CREAMY NUT FILLING AND Method (with DORMEYER Mixer) 


FROSTING Into 2), tbsp. SOFTASILK Cake Flour 
es a gradually blend % c. milk. Cook to 
EE EEE PEER os very thick paste (about 10 minutes), 


stirring constantly. Cool to lukewarm. 


. mil Va c. ly ch d = A 
4. : eae (half Se Pag ees Meanwhile, cream Vi c. shortening 
Butter) 1 c. confectioners sugar (half butter) with 1 c. granulated 


sugar, 14 tsp. salt. Add... the luke- 
warm paste. Beat with DORMEYER 
Mixer until fluffy. Fold in ¥ tsp. vanilla, 1⁄2 c. coarsely chopped nuts. Use about !/3 
the amount for filling. To remainder, blend in up to | c. sifted confectioners’ sugar 
to make a more generous amount for top and sides of cake. Amount: Icing for 
2-layer cake. 


¥%c. granulated sugar 


WHIPPED STRAWBERRY TOPPING Method (with DORMEYER Mixer) 


Combine... egg white — sugar — salt 
— and | c. strawberries in top of 
double boiler and beat at high speed 
with DORMEYER Mixer until thoroughly 
mixed. Place ... over rapidly boiling water, beat constantly at same speed and 
cook 3 minutes, or until mixture will stand in soft peaks. Remove from boiling water 
and fold in remaining strawberries. Pile on top of 9 or 10-inch tube cake. Makes 
2); c. topping. 


MARBLE ICING 


Make Old-Time Boiled Icing. Take out 3 tbsp. of it and spread the rest over top and 
sides of cooled cake. To the 3 tbsp. of Old-Time Boiled Icing add .. . 2 sq. unsweet- 
ened chocolate (2 oz.) melted. Pipe this chocolate over white icing in 14 in. strips 
about | inch apart. Then draw a knife across through the strips at 1 inch intervals. 
This gives a wavy marbled effect. 


1 egg white, unbeaten Dash of salt 
V c. sugar 2% c. sliced strawberries 


PASTEL ICING Method (with DORMEYER Mixer) 
Place ingredients in top of double boil- 
er over hot water. Use mixer as q 
portable and beat 4 minutes at medium 
speed. Stop machine once and scrape sides. Serve within 2 or 3 hours after making. 
Enough for a 2 layer cake. 


LEMON CUSTARD FILLING Method (with DORMEYER Mixer) 
Beat 4 egg yolks with DORMEYER Mix- 
er on medium to high speed until thick 
and lemon colored. Beat in gradually 
Yc. sugar. Beat in 3 tbsp. lemon 
juice — 2 tsp. grated lemon rind. Cook over hot water (double boiler) until thick 
(S to 8 minutes) stirring constantly. Cool. 


1 egg white (unbeaten) Dash of salt 
Va c. fruit or mint jelly 


4 egg yolks 3 tbsp. lemon juice 
Vi c. sugar 2 tsp. grated lemon rind 


LEMON FILLING Method (with DORMEYER Mixer) 

4 tbsp. cornstarch Juice of 1 lemon and Beat the egg yolks V minute at slow 
Tee E grated sind of sume speed. Mix cornstarch with a litile 
1 tbsp. butter 2 egg yolks cold water and stir unti’ dissolved, add 
lc. sugar hot water and cook until transparent, 


stirring all the while to prevent lumps 
forming. Remove from the fire, add butter, sugar, lemon juice and rind, and the 
slightly beaten egg yolks, beat 1/ minute at medium speed to blend. Fill baked pie 
shell with the lemon filling and cover with the following meringue. 


MERINGUE 
2 egg whites 2 tbsp. sugar 


Beat the egg whites 2 minutes at high speed until stiff, continue beating 1/2 minute 
longer while adding the sugar. s 

Brown under broiler flame 10 minutes or in the oven 15-20 minutes ct 325 degrees F. 
Note: To bake shell for lemon filling, place dough in a pie tin, flute edges, and fill 
bottom and sides of dough with tiny air holes made with a fork. Bake 12 minutes at 
450 degrees F. 
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CUSTARD CREAM FILLING Method (with DORMEYER Mixer) 


: Mix in top of double-boiler Wy c. sugar, 
Ya c. sugar 2 milk V} tsp. salt, 2 tbsp. cornstarch and 1 
7a SRRA tap Balter oF ma! an. SOFTASILE Cake Flour Hi ed 


2 tbsp. cornstarch garine : K : 
i c. milk. Bring to boil over low heat and 
: ed EE ; ke gr boil 3 minutes, stirring constantly. Re- 
Re lew tog move from heat. Stir a little of the hot 


mixture into 1 slightly beaten egg. 
Then blend into hot mixture. Place over boiling water and cook about 15 minutes, 
stirring occasionally. Blend in 1 tbsp. butter or margarine. Chill thoroughly. Blend 
in 1 tsp. vanilla. Beat until smooth with DORMEYER Mixer before spreading on cake. 


BUTTERSCOTCH FILLING Methed (with DORMEYER Mixer) 

2 c. milk, scalded 4 tbsp. melted butter Beat egg yolks 1 minute at high speed. 

3 eggs, separated Va tsp. salt Make a paste of cornstarch, sugar and 

4 tbsp. cornstarch 6 tbsp. sugar beaten egg yolks, add melted butter 

Va tsp. vanilla (for meringue) and milk and salt, cook until thick in 

l c. dark brown sugar top of double boiler, stir constantly. 
(firmly packed) Cool slightly. Add vanilla and beat 


1 minute at medium speed, using mixer 
as a portable, pour into cooled baked pie shell and cover with meringue. 


LEMON FILLING Method (with DORMEYER Mixer) 

F 7 Mix . . . sugar — flour — and salt to- 
M4 c. sugar 3 egg yolks, slightly. gether thoroughly with DORMEYER Mix- 
3 tbsp. our beaten er at low speed. Add... lemon juice 
1/16 tsp. salt 2 tbsp. butter and rind. Mix well. Add.. water — 
y4 c. lemon juice Grated rind of 1 lemon 


egg yolks and butter and blend. Place 
over hot water and cook until smooth 
and thick, stirring constantly (about 15 
minutes). Cool and spread between cake layers. Makes enough filling to spread 
between two 8-inch layers. 


¥2 c. water 


APRICOT FILLING Method (with DORMEYER Mixer) 


Cover apricots with water and cook 
until tender and very little juice re- 
mains, drain off remaining juice and 
set aside for frosting. Beat apricots 
1 minute at medium speed to thoroughly mash, add sugar, lemon juice and rind and 
continue beating 1/2 minute to dissolve. Return to fire and cook | minute, cool and use 
as filling for cake, enough for 2 layers. Set aside 3 tablespoons filling to use in 
frosting. 


2 c. dried apricots 1 tbsp. lemon juice 
1% c. sugar 1 tsp. grated rind 


CUSTARD Method (with DORMEYER Mixer) 


Beat egg yolks, 1 minute at high speed, 
add milk, sugar and vanilla. Bring to 
a boil, stirring constantly, be careful 
not to scorch. Cool and serve on Snow Pudding. Serves 8. 


4 egg yolks MV c. sugar 
2 c. milk * 1 tsp. vanilla 


MARY'S SNOW PUDDING 


l tablespoon gelatine soaked in 4 tablespoons cold water 15 minutes. Add 1 cup 
boiling water, 1 cup sugar and 4 tablespoons lemon juice to the gelatine and set 
aside to chill. Beat 4 egg whites 2 minutes at high speed until stiff, continue beating 
and gradually add the chilled solution, this takes 3 or 4 minutes. Place in refrigerator 
and chill about 11 hours, then beat again -at high speed for 4 minutes. Return to 
refrigerator and let stand until ready to serve. 
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Gandiss-and Ve Crans 


DIVINITY FUDGE Method (with DORMEYER Mixer) 

Place sugar, syrup and water in a pan 
over slow fire, stir only until sugar is 
dissolved, then cook until a little tried 
in cold water forms a soft ball. Beat 
egg whites 2 minutes at high speed 
until stiff, continue beating and pour one half the syrup slowly over the beaten egg 


3 c. sugar 2 egg whites 
V2 c. light corn syrup l tsp. vanilla 
15 c. cold water 


Add this syrup gradually to the syrup and egg mixture you are beating, add vanilla 
and continue beating until candy is thick enough to drop from a spoon. Place by 
spoonful on a buttered platter. . Makes 35-40 pieces. Nut meats may be added if 
desired just before candy is ready to spoon. 


CHOCOLATE FUDGE Method (with DORMEYER Mixer) 


Cook over slow fire, sugar, flour, cocoa, 


2c. sugar : l tbsp. com syrup syrup and milk until it forms a soft ball 
1 level tbsp. bread flour 1 tbsp, b ee when tried in cold water. Stir only until 
4 tbsp. cocoa 1 tsp. fesse sugar is thoroughly dissolved. Remove 
l c. milk ar N 


Ta from fire, add butter and vanilla, let 

ad stand a few minutes. Then beat with 

portable mixer until thick and creamy, use high speed. Pour into a buttered tin, cut 
into 30 pieces while still warm and soft. ad 


MARSHMALLOW ICE CREAM Method (with DORMEYER Mixer) 
CHERRY OR STRAWBERRY Melt marshmallows in milk in the top 


20 warshiicilowe 2 tbsp. cherty or of a double boiler over hot water, add 
le mÈ strawberry. jam vanilla and set aside to cool. When 


cool add the jam; and coloring. Beat 
cream 2 minutes at high speed until 
stiff, fold into the marshmallow custard 


l c. whipping cream 2 drops red coloring 
1 tbsp. vanilla 


firm. Serves 6. 


MAPLE NUT ICE CREAM Method (with DORMEYER Mixer) 
Beat egg yolks until thick, about 2 


eo Are Weed cream minutes at high speed. Add syrup to 
Ae oe syrup Aa es Hab meals egg yolks, while beating at medium 
Va tsp. s 


speed, takes about 1 minute. Then 
cook in top of double boiler until it 
forms a soft custard, stirring constantly, set aside to cool. Beat egg whites and salt 
together 2 minutes at high speed until stiff. Beat cream 2 minutes at high speed or 
until stiffly whipped. Fold together the whipped cream and egg whites, then fold in 
the custard. Place in a tray and freeze for 1/5 hours, or until almost firm, then 
remove and place in a chilled bowl and beat until almost firm, then finish freezing. 


Serves 8. i. he, 
VANILLA ICE CREAM “Method (with DORMEYER Mixer) 
l,c. milk (scalded) Pinch salt Beat &gg yolks 1⁄2 minute at medium 


speed, then add sugar, salt and milk. 
Cook in top of double boiler until it 
forms a soft custard which coats the 
spoon. Stir while cooking. Remove 
from fire and cool. When cool add vanilla. Beat cream 2 pe high speed until 
stiff, add to cooled custard folding in cream carefully. -in tray and freeze in 
refrigerator until almost firm, remove from tray and be m i 
in a chilled bowl. Return to refrigerator and continue 1 
Note: To restore creaminess to ice cream that has stood. over night in refrigerator, 
or to remove ice chips, place ice cream in large mixing bow! and beat 2 minutes at 
low speed, return to box and refreeze, j 


3 egg yolks 11 tsp. vanilla 
Va c. sugar l c. heavy cream 
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Tluffins and Rolls 


ANN PILLSBURY'S POTATO PUFF Method (with DORMEYER Mixer) 


ROLLS Combine in DORMEYER Mixer Bowl... 
1 c. scalded milk — 3 tbsp. shortening 


l c. scalded milk 2 eggs 1 tb 2 
3 tbsp. shortening 1 c. cooked, mashed po- ~ t tbsp. sugar — 2 tsp. salt. Cool to 
1 thspgugar Ed lukewarm. Add...1 pkg. yeast, com- 
2 tsp. salt 4 c. sifted PILLSBURY'S ee. oF ee EE 2 ae 
1 pkg. t, ~ BEST Enriched Flour ee COO. , masne: otatoes — Cc. 
Pee ne “ET OUT sifted PILLSBURY'S BEST Enriched 
Flour. Mix with DORMEYER Mixer at 


low speed for 1 minute. Blend in by hand... 2 c. sifted PILLSBURY’S BEST Enriched 
Flour; place in greased bowl and cover. Store dough in refrigerator or cold place 
at least two hours or until needed. Roll out chilled dough on floured board to 1/2 
inch thickness; cut with 2/5 inch cutter. Place on greased baking sheet. Let rise in 
warm place (80° to 85°) until light, (about 1 hours). Bake in moderately hot oven 
(400°) for 15 to 20 minutes. Makes 2 dozen buns. 


ANN PILLSBURY'S WHEAT NUT Method (with DORMEYER Mixer) 
ROLLS Combine in DORMEYER Mixer bowl 
% ¢. scalded milk l egg ... Ya c. scalded milk — 3 tbsp. short- 
3 tbsp. shortening 2 c. sifted PILLSBURY'S ening — 14 c. sugar — 2 tsp. salt — 
Va c. sugar BEST Enriched Flour 74 C. water. Cool to lukewarm. Add 
2 tsp. salt 34 c. chopped nut meats -. 1 pkg. yeast, compressed or dry 
V4 c. water l c. unsifted PILLSBURY granular — l egg — 2 c. sifted PILLS- 


BURY'S BEST Enriched Flour. Mix with 
i i Plais DORMEYER Mixer at lew speed for 1 

minute. Blend in by hand... % c. 
chopped nut meats — 1 c. unsifted PILLSBURY WHOLE WHEAT Flour. Mold into” 
Cloverleaf Rolls; place in greased muffin pans; cover. Let rise in warm place (80° 
to 85°) until double in bulk, (about one hour). Bake in moderately hot oven (400°) 
for 20 minutes. Makes 18 medium rolls. 


1 pkg. yeast, compress- 
ed or dry granular 


CARAMEL ROLLS Method (with DORMEYER Mixer) 
Sift together, flour, baking powder and 


i y, Í 3 

AE sa Fis See ss Suner salt, add shortening gradually, using 

k si ae flour (eifi Bites Ee mixer at medium speed, until all re- 

EDE DUE DIES “ao OE D SUT, sembles coarse meal, takes 1), minutes. 
once, then measure) 1 tsp. cinnamon 


Add milk and beat just long enough to 
form a soft dough, about 1% minute, 
start mixer at low speed and increase speed as dough thickens. Place dough on 
floured board and knead lightly for Vs minute, roll out to 2 inch thickness, spread 
with soft butter, sprinkle with 7 cup brown sugar and 1 teaspoon cinnamon. Roll 
and slice into about 20 pieces and place them into a pan lined with the following: 
Melt 14 cup butter and 1, cup firmly packed brown sugar in round cake tin. Bake 
15 minutes at 450 degrees, turn out on a plate and serve hot. 


Method (with DORMEYER Mixer) 


Scald milk, add sugar and salt and let 
stand until lukewarm. When lukewarm 


2 tbsp. butt 
Be add egg, yeast, and 11, cups flour and 


1⁄4 c. sugar 
ve 7 beat at medium speed 2 minutes. Con- 
l tsp. salt tinue beating 1 minute longer while 


adding another !⁄ cup flour. Stir in the 
rest of the flour with a spoon or until dough is stiff enough to handle. Let dough rise 
until it is double in size (takes about 2 hours), then place on a lightly floured board 
and knead gend K tite, shape into rolls. Place rolls in a buttered pan, setting 
them so that they tou tly. Let rolls rise until they are double in size, then bake 
12-15 minutes at 425 degrees F. Makes 20 large size rolls. Serve hot. 
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MUFFINS Method (with DORMEYER Mixer) 


2 c. bread flour (sift l c. milk Sift dry ingredients together into a 
once, then measure) l egg large bowl. Combine wet ingredients, 
2 tsp. baking powder 4 tbsp. melted shorten- add to flour mixture and beat at high 
3 tbsp. sugar ing speed just long enough to thoroughly 
3⁄4 tsp. salt dampen, (less than 1 minute). Bake in 
greased muffin tins 20 minutes at 450 degrees F. Makes 12 muffins. 
VARIATIONS 


l. Date muffins: Add 2 cup finely cut seeded dates to mixture before turning into 
greased tins. 

2. Nut muffins: Add !⁄ cup broken nut meats to mixture before turning into greased 
tins. 

3. Combine dates and nuts, add to mixture before turning into greased tins. 


BRAN MUFFINS Method (with DORMEYER Mixer) 
Sift together, flour, salt, baking powder 


vie N ie ie. ia bran and sugar. Beat egg | minute at high 
se oo Meier om speed, then add milk, and shortening 
ER Se Power dl melted shorten. tO €99.. Add bran to egg mixture. Add 


flour mixture to the entire egg mixture 
3 tbsp. sugar ing and beat at high speed just long 

enough to dampen, less than 1 minute. 
Bake in greased muffin tin at 425 degrees for 20 minutes, makes 8 muffins. 


BLUEBERRY MUFFINS Method (with DORMEYER Mixer) 

f Sprinkle 1⁄4 cup flour taken from 
2 c. bread flour (sift l c. milk amount called iet in es over the 
| once, then measure) 2 tbsp. melted butter blueberries. Sift together flour, baking 
2tsp. baking powder l egg powder, sugar and salt Beat egg 1 
Va tsp. salt 1 c. blueberries minute at high speed, add milk and 
4 tbsp. sugar melted butter. Combine flour mixture 


and egg mixture and beat at medium 
speed just long enough to hold together, less than 1 minute. Fold in blueberries with 
spoon, bake in greased muffin tins 12-15 minutes at 400 degrees F. Makes 12 medium 


sized muffins. 
Deliesiis dj 


LEMON SCHAUM TORTE 


Bake a Meringue Shell. (See page 31.) Cool. 

Beat 1 c. whipping cream until stiff. Spread Vi, of the whipped cream over cooled 
Meringue Shell. Cover with cooled Lemon Custard Filling. (See page 21.) Top with 
remaining whipped cream. Chill in refrigerator 24 hours. Serve in wedge-shaped 
pieces like pie, Amount: 6 to 8 servings. 


BLANC MANGE Method (with DORMEYER Mixer) 

r Beat 6 egg yolks until thick and lemon- 
ê egg yolks v2 c. cold water colored with DORMEYER Mixer at medi- 
24 c. sugar ¥ tsp. salt 


k i um speed. Beat in gradually % c. 
4c. milk (1 qt.) l tsp. vanilla sugar. Scald 4 c. milk (1 at). Turn 
2 tbsp; gelatin DORMEYER Mixer on low speed and 

pour the scalded milk slowly into the 
egg and sugar mixture. Place over hot water (double boiler) and cook, stirring con- 
stantly, until custard coats a spoon (about S minutes). Remove from heat. Soak 2 tbsp. 
gelatin, for 5 minutes, in Va c. cold water. Add to hot custard and stir until thor- 
oughly dissolved. Blend in... l tsp salt — 1 tsps vanilla. Pour into lightly 
greased ring mold (10 in. diameter) and chill until firm (7 or 8 hours or overnight). 
When ready to serve, unmold on serving platter or chop plate and garnish with 
whipped cream and with fruit or berries. Amount: 10 to 12 servings, 


1 
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(Breads, Waffles and 
Pancakes 


ANN PILLSBURY'S NO-KNEAD Method (with DORMEYER Mixer) 
BREAD Combine in DORMEYER Mixer Bowl... 
1⁄2 c. scalded milk 3 cakes compressed 1/7 c. scalded milk — Vo c. shortening 
Va c. shortening yeast or 3 packages — Ik c. sugar or light corn syrup — 2 
Va c. sugar or light corn fast, dry granular tbsp. salt. Cool to lukewarm by add- 
syrup yeast ing ... 1; c. water. Add... 3 cakes 
2 tbsp. salt 3 eggs compressed yeast or 3 packages fast, 
1 c. water 9 c. PILLSBURY'S BEST dry granular yeast (dissolved accord- 
Enriched Flour ing to directions on package). Blend 
in...3eggs. Add... 4% c. sifted 


PILLSBURY'S BEST Enriched Flour; mix with DORMEYER Mixer at medium speed 
for 1 minute. Blend in by hand... 4% c. sifted PILLSBURY'S BEST Enriched Flour. 
This dough may or may not be chilled. If dough is not chilled, shape immediately 
into loaves as directed below. If dough is to be chilled, place in greased bowl, 
cover and store in refrigerator or cold place at least two hours. Shape dough (chilled 
or unchilled) into three loaves on well-floured board; place in greased 9x4x3-inch 
pans and cover. Let rise in warm place (80° to 85°) until Double in Bulk; allow 
about one hour for unchilled dough, about two hours for chilled dough. Bake in 
moderate oven (375°) for 1 hour. Makes 3 loaves. 


ANN PILLSBURY'S WHOLE WHEAT Method (with DORMEYER Mixer) 


BREAD Combine in DORMEYER Mixer Bowl... 
1 c. scalded milk — ¥% c. shortening — 


1 c. scalded milk 2 eggs l 

: j c. brown sugar — 4 tsp. salt. Cool 
V3 c. shortening 3 c. unsifted PILLS- 2 lukpieegmn by adding p he. aior 
Va c. brown sugar BURY'S Whole Wheat Add 2 pkgs Teast comi ressed 
4 tsp. salt Flour Ts 2 
l c. water 3 c. sifted PILLSBURY'S OF dry granular — 2 eggs — 3 c. un- 


2 pkgs. eds ORMO BEST Enriched Flour Fens meee ERNS oo 
ed or dry granular low speed for 1 minute. Blend in by 
hand ... 3 c. sifted PILLSBURY'S BEST Enriched Flour; place dough in greased bowl 
and cover. 
Store in refrigerator or cold place at least two hours or until needed. Shape chilled 
dough into two loaves on well-floured board; place in greased 9x4x3-inch pans and 
cover. Let rise in warm place (80° to 85°) until Double in Bulk, (about 2 hours). 
Bake in moderate oven (375°) for 1 hour. Makes 2 loaves. 


ANN PILLSBURY'S NUT BREAD Method (with DORMEYER Mixer) 
Va c. scalded milk 1 egg Combine in DORMEYER Mixer bowl... 
3 tbsp. shortening 3c PILLSBURY'S BEST M; c. scalded milk — 3 tbsp. shortening 
1 tbsp. sugar Enriched Flour —1 tbsp. sugar — 2 tsp. salt. Cool to 
2 tsp. salt Ve c. chopped nut meats lukewarm by adding... Wy c. water. 
Voc. water Add... 1 pkg. yeast, compressed or 
1 pkg. yeast, compress- dry granular — 1 egg — 1Y c. sifted 
ed or dry granular PILLSBURY'S BEST Enriched Flour. Mix 
with DORMEYER Mixer at low speed 
for 1 minute. Blend in by hand... Vs c. chopped nut meats — 1, c. sifted 


PILLSBURY'S BEST Enriched Flour. Shape into loaf on well-floured board; place in 
greased 9x4x3-inch pan and cover. Let rise in warm place (80° to 85°) until Double 
in Bulk, (about 1 hour). Bake in moderate oven (375°) for | hour. Makes 1 loaf. 
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NUT BREAD Method (with DORMEYER Mixer) 
Sift together flour, salt and baking 


% c. sugar F l c. milk powder. Cream sugar and shortening 
1 tbsp. shortening l c. nut meats (put 2 minutes at high speed. Add whole 
1 egg f through food chopper) egg and beat 2 minutes at high speed. 
2 c. bread flour (sift l tsp. flour (sprinkle Add flour mixture alternately with the 

once then measure) over nut meats) milk, use medium speed and increase 
2 tsp. baking powder 3 tsp. salt 


to high within a period of less than 1 
minute, work quickly and aid by scrap- 
ping the sides of the bowl with a rubber spatula. Add nuts and beat 1, minute at 
medium speed to blend. Place batter in a greased loaf pan and let rise 2 minutes, 
then bake 75 minutes at 325 degrees F. Makes 1 loaf (81/)x4/x3 tin). 


WAFFLES Method (with DORMEYER Mixer) 
ift her fl i 
Np c. bread flour (sift 1⁄4 c. butter (melted sif q page PA EE Tet 
once, then measure) over hot water) bowl. Beat egg whites 2 minutes at 
le milk ¥ tsp. salt medium speed until stiff. Beat egg 
1% tsp. baking powder 1l tbsp. sugar yolks 1 minute at medium speed. Add 
2 eggs milk and melted butter to egg yolk, then 


add this to sifted dry ingredients, using 
mixer at medium speed and beat just long enough to hold together, less than 1 
minute. Fold in the egg whites with a spoon or rubber spatula. Bake in a well 
heated waffle iron until brown, makes 6 waffles. 


BISQUICK WAFFLES OR PANCAKES Method (with DORMEYER Mixer) 


Place in DORMEYER Bowl... 2c. 
ier n ek rg puler, BISOUICK — 1 to 1 c. milk (thinner 
EA c. milk melts batter makes crisper waffles and thin- 


ner pancakes) — 2 eggs — 2 to 4 tbsp. 
butter (depending on richness desired) 
melted. Beat all ingredients together with DORMEYER Mixer on medium speed 
until well blended. (The batter won't look smooth.) Bake Waffles in hot waffle iron 
until brown. Amount: 6 to 8 waffles. Bake Pancakes on moderately hot griddle. 
Griddle should not be too hot. It is just right when a few drops of water sprinkled 
on it jump around before evaporating. Amount: 12 to 14 pancakes. 

Note: Cut recipe in two for small batch. 


OLD-TIME BUCKWHEAT CAKES Method (with DORMEYER Mixer) 


Dissolve 1 cake compressed yeast 


1 cake compressed yeast 2 c. Buckwheat Flour (about 1 oz.) in Wy c. lukewarm water 


(about 1 oz.) 1 tsp. salt Add ... 2 c. cold water. Sift together 
Va c. lukewarm water 1 tbsp. molasses l c. sifted GOLD MEDAL “Kitchen- 
2 c. cold water 1 tsp. soda Tested" Enriched Flour — 2 c. Buck- 


1 c. sifted GOLD MEDAL Mc. hot water wheat Flour Dt k 
sd aS — li tsp. salt. Blend into 
Kitchen-tested ens. ek melted butter yd mitre’ with DORMEVER ‘hice 


riched flour at high speed until batter is smooth. 
Cover and place in refrigerator over- 
night. In the morning blend in 1 tbsp. molasses — 1 tsp. soda — which have been 


dissolved in 1⁄2 c. hot water. Stir in 4 tbsp. butter melted. Drop mixture from tip 
of spoon onto lightly greased hot griddle. Cook on one side. When puffed, full 
of bubbles and cooked on edges, turn and cook other side. Amount: 36 cakes (about 
5 inches in diameter). 


Note: To use batter as a starter for another batch of Buckwheat Cakes, save out 1 
cup of batter (before adding molasses and soda). Add...1c. cold water, cover 
and place in refrigerator until the night before you wish to use it. Pour off water 
which has risen to the top of the batter. Blend in the same amount of GOLD MEDAL 
“Kitchen-Tested” Enriched Flour, Buckwheat Flour and salt as in original recipe. 
Add... 2), c. of cold water, cover and let stand over night. In the morning, follow 
directions for adding molasses and soda as in original recipe. 
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PANCAKES Method (with DORMEYER Mixer) 
Beat 2 eggs until light with DORMEYER 


2 eggs ik a Ee powder Mixer at medium speed. Beat in 2 c. 
2c: soar ml tipsat sour milk. Sift together 214 c. sifted 
Me SA ED Atap. Coo GOLD MEDAL “Kitchen-Tested" En- 
MEDAL ‘'Kitchen-test- 4 tbsp. shortening (melt- riched Flour — 1 tsp. soda — 2 tsp 
ed“ Enriched Flour ed) h ae r = p 
1 tsp. soda baking powder 1 tsp. salt 2 tsp. 


sugar. Beat into egg and milk mixture. 

i Add . . . 4 tbsp. shortening melted. 
Beat mixture until smooth. Bake on hot griddle. (Drop mixture from tip of spoon onto 
griddle.) Cook on one side. When puffed, full of bubbles, and cooked on edges, 
turn and cook other side. Amount: 28 pancakes (3, inches to 4 inches in diameter). 
Note: Ii sweet milk is used, omit the soda and increase the baking powder to 3 tsp. 
An extra egg added to pancakes made with sweet milk gives a richer flavor. If the 
eggs are separated, the lightly beaten yolks blended with the milk and the stiffly 
beaten whites folded into the batter last, sweet milk pancakes are fluffier and more 
tender. 


FLUFFY HOT CAKES Method (with DORMEYER Mixer) 
Beat 3 egg yolks with DORMEYER Mixer 


3 eggs, separated ed" Enriched Flour at medium speed. Beat in 3 tbsp. 
3 tbsp. butter, melted 1l tsp. soda butter, melted — 1 tbsp. sugar. Sift 
LEER sugar l isp. baking powder together lly c. sifted GOLD MEDAL 
1 c. sifted GOLD Va tsp. salt “Kitchen-Tested” Enriched Flour — 1 


MEDAL “Kitchen-test- 124 c. buttermilk isp. soda — 1 tsp. baking powder — Vp 


tsp. salt. Beat into egg, butter and 
sugar mixture alternately with 1% c. buttermilk. Fold in... 3 stiffly beaten egg 
whites. Bake on hot griddle. (Drop mixture from tip of spoon onto griddle. ,Cook on 
one side. When puffed, full of bubbles, and cooked on edges, turn and cook other 
side.) Amount: About 24 pancakes (3, inches to 4 inches in diameter), 


Dresta gs 


MAYONNAISE Method (with DORMEYER Mixer) 

i i Mix all ingredients, except oil, together 
1 egg Hy Va isp. salt and beat | minute at high speed. Add 
Lf tbsp. lemon juice Ya tsp. dry mustard oil by teaspoonsful, for 2 minutes, beat- 
if tbsp. vinegar Ya tsp. paprika ing at high speed while adding. Add 
1 tsp. sugar 2 c. salad oil rest of oil by pouring in a steady 


stream, close to the beaters, continue 
beating at high speed while adding. Beat 3 or 4 minutes. Makes 2) cups mayon- 
naise. 


PIQUANT FRENCH DRESSING Method (with DORMEYER Mixer) 
eae Mix 14 to '/3 c. sugar — 1 tsp. salt — 1 
Y4 to Va c. sugar 3 tbsp. mild vinegar tsp. dry mustard — 1 tsp. celery seed 
1 tsp. salt and 1 tbsp. tarragon — 1 tsp. paprika — 1 tsp. grated onion 
1 tsp. dry mustard vinegar) together in DORMEYER Bowl. Beat in 
1 tsp. celery seed 1 c. olive oil or other well, a small amount of 4 tbsp. mild 
1 tsp. paprika veg. salad oil- vinegar (or 3 tbsp. mild vinegar and 
1 tsp. grated onion 3 cloves of garlic 1 tbsp. tarragon vinegar) with DOR- 
*4 tbsp. mild vinegar (or MEYER Mixer on slow speed, and then 


a small amount of 1 c. olive oil or other 
vegetable salad oil. Continue adding and beating in vinegar and oil alternately 
until both are used, beating well after each addition. When mixture is completely 
blended, add... 3 cloves of garlic. Let stand 1 hour. Remove cloves of garlic and 
serve (or keep in tightly covered jar in refrigerator . . . always beating well just 
before serving). 

*4 tbsp. lemon juice may be used in place of the vinegar, if desired. 
Note: For a thinner dressing, add the juice of one-half lemon at the last. 
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FRENCH DRESSING 


le nalad oil 
y o. vinegar 
l top, salt 


4 lap, pepper 
l tbsp. sugar 
Y tap. paprika 


THOUSAND ISLAND DRESSING 


l o. mayonnaise (chopped fine) 
4 tbsp. chili sauce VY tsp. Worcestershire 
l hard cooked egg sauce 


SOUR CREAM DRESSING 


| c, thick sour cream 
4 tbsp. sugar 


4 tbsp. vinegar 
Va tsp. salt 


a few seconds longer to thoroughly blend. 


Methed (with DORMEYER Mixer) 


Place all ingredients in a small mixing 
bowl and beat 3 or 4 minutes at high 
speed. Store in glass jar and shake 
well before using. Makes Vs pint dress- 
ing. 


Method (with DORMEYER Mixer) 


Place all ingredients in a small mixing 
bowl and beat at medium speed until 
well blended. 


Method (with DORMEYER Mixer) 


Place cream, sugar and salt in a small 
mixing bowl and beat at slow speed 
while adding vinegar gradually, beat 
Makes 1/2 cups dressing. 


P 1es 


PIE CRUST 


11 c. bread flour (sift 
once, then measure) 


% tsp. salt 3 tbsp. cold water 


coarse meal, this takes about 312-4 minutes. 


1 tsp. baking powder’ 
Va c. cold shortening ` 


Method (with DORMEYER Mixer) 


Sift together flour, salt and baking pow- 
der and place in a large mixing bowl. 
Use mixer at medium speed and beat 
while adding the shortening a little at 
a time until the mixture resembles 

Then add water by spoonfuls, mixing 


just long enough to hold together. Roll out on a floured board. Makes 1 double crust. 


APPLE PIE 


y2 tsp. cinnamon 
Grated cheese 


6 large sour apples 
Vr c. brown sugar 
Vy c. white sugar 


Method (with DORMEYER Mixer} 
Line pie tin with half the pie dough 
tolled thin, place sliced peeled apples 
in layers alternately with sugar until 
tin is filled well. Sprinkle cinnamon 
over the top of the filling. Cover with 
other half rolled pie dough. Prick upper 


crust with fork to allow steam to escape. Bake 10 minutes at 400 degrees F., then bake 
30 minutes at 325-350 degrees F. Sprinkle grated cheese on pie upon removing from 


oven. 


LEMON CHIFFON PIE 


3 egg yolks 
Vo c. sugar 


14 c. lemon juice 


tsp. grated lemon rind 


Method (with DORMEYER Mixer) 


Beat egg yolks 1, minute at medium 
speed, add sugar, lemon juice and rind 
and cook in the top of a double boiler 


until thick. Stir while cooking. Remove from fire and cool. 


MERINGUE 


3 egg whites Va c. sugar 


Vs tsp. salt 


Beat egg whites and salt 2 minutes at 
high speed, continue beating 1/2 min- 


ute longer and add sugar gradually. Fold into lemon custard carefully. 


Fill a baked pie shell with the custard and bake in a slow oven (325 degrees F.) 
brown, takes about 15 minutes. Serve cold: 


until 
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CHEESE PIE ROYALE 


CRUST: 


2 eggs 
20 graham crackers Vo tsp. vanilla 
Va lb. melted butter lac. sugar 
2 tbsp. sugar TOP OF PIE 


FILLING: 34 pt. sour cream 
% lb. Phila. Cream 2 tbsp. sugar 
Cheese 1 tsp. vanilla 


Place crust of normal thickness in pie tin, 


cream top of about 3%” thickness. 


Method (with DORMEYER Mixer): 


Have all ingredients at normal room. 


a 


temperature (70° to 75°). 
oven to 375° (moderate). 
For the Crust: Crush and roll together: 
20 graham crackers, adding ls lb. 
melted butter and 2 tbsp. (level) sugar: 
Filling: Beat eggs thoroughly at low: 
or medium speed, adding sugar. Add 
Cheese (room temperature) mixing in-- 
gredients thoroughly with DORMEYER’ 
Mixer at slow or medium speed. 


dding filling to depth allowing for sour: 


Pre-heat: 


Sprinkle cinnamon on top of filling. Bake about: 


20 minutes at 375°. Allow to cool, then add top. 


Top of Pie: 
Cover filling with “top” 


BOSTON CREAM PIE 


11 c. sifted SOFTASILK 
Cake Flour 

1 c. sugar 

2 tsp. dble-act. baking 
powder 

Va tsp. salt 


shortening 

24 c. milk 

l tsp. flavoring 

14 to Y% c. unbeaten 
egg (1 large) 


Vgc. high grade veg. 


Mix at low speed 34 pint sour cream, 2 tbsp. sugar and Wy, tsp. vanilla, 
to crust level, baking 5 minutes (only) ct 475°, 
to cool, placing in refrigerator to chill before serving, 


Allow pie 


Method (with DORMEYER Mixer) 


Have all ingredients at normal room: 
temperature (70° to 75°). (Shortening: 
should be soft, not melted.) Pre-heat 
oven to 350° (mod.). Grease and dust 
with flour one 9 inch. round layer cake: 
pan (1/ inch deep) or, if deep pan is 
not available, use two shallow layer 
pans. Sift SOFTASILK Cake Flour be- 


fore measuring. Measure all ingredients accurately (level) before starting to mix, 


Sift together in DORMEYER Bowl . . 


. 1 c. sifted SOFTASILK Cake Flour — 1 CG 


sugar — 2 tsp. double-action baking powder — Va tsp. salt. Add... ls c. high grade 


vegetable shortening — 2 c. milk — 
on slow to medium speed for 2 minutes. 
Add... W to Is c. unbeaten egg ( 
scraping bowl frequently. 


Pour batter into prepared pan. Bake about 30 minutes in mod. oven 
cooled cake crosswise into two thin layers. 


Cream Filling. 


(See page 22.) 
18.). 


Serve wedge-shaped pieces. 


1 tsp. flavoring. Mix with DORMEYER Mixer: 
Scrape sides and bottom of bowl frequently. 
l large). 


Continue beating 2 more minutes, 


(350°). Split 


Put layers together with chilled Custard 


Spread Shiny Chocolate Icing over top. (See page: 


lV liscéllgncous 


EGG SOUFFLE 


3 tbsp. butter 

3 tbsp. bread flour 
(not sifted) 

116 c. scalded milk 


1 c. scalded cream 
6 eggs (separated) 
11 tsp. salt 

Va tsp. pepper 


yolks 1); minutes at high speed, add to the s 
and remove from fire and add the seasonin 


speed until stiff, fold into the yolk mixture ca 


and bake 45-60 minutes at 300 degrees, 


Method (with DORMEYER Mixer) 


Melt butter over slow fire, add flour 
and blend well, gradually add milk and. 
cream (which has been scalded to- 
gether), stirring meanwhile. Cook in 
top of double boiler five minutes, stir 
all the while it is cooking. Beat egg 
auce while it is still cooking, blend well 
g. Beat egg whites 2 minutes at high 


refully. Place in a buttered baking dish. 
until firm. Serve hot with the following sauce. 


SAUCE 


1 tbsp. butter 
Va tsp. salt 


Melt butter, add flour and blend well, add seasonings, 
meanwhile and bring to the boiling’ point, then cook 2 minutes longer. 


1 tbsp: flour 


l c. milk 


Dash pepper 


add milk gradually stirring 
Serves 7. 
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BAKING POWDER COFFEE CAKE Method (with DORMEYER Mixer) 
Sift together flour, salt and baking 


34 c. sugar 1 tbsp. butter powder. Cream butter and sugar 2 
U% c. bread flour (sift 2 tsp. baking powder minutes at medium speed, add egg 

once, then measure) 1 egg and beat 1 minute longer to blend. Add 
V c. milk Va tsp. salt milk and flour mixture alternately, work 


quickly and aid by scraping sides of 
bowl with a rubber spatula, takes about ] minute to mix, use medium speed. Spread 
dough into a greased pan, 7xllxl and sprinkle the following over the dough. 


TOPPING 
2 tsp. cinnamon 2 tsp. sugar 2 tbsp. flour 1 tsp. butter 


Mix dry ingredients and work in butter with a fork or finger tips. Bake 25-30 minutes 
at 350 degrees F. 


OMELET ` Method (with DORMEYER Mixer) 


Beat egg yolks 1 minute at high speed, 
6 eggs (separated) Va tsp. salt add water and salt. Beat egg whites 
6 tsp. cold water 1 tbsp. butter 2 minutes at high speed until stiff. Fold 


the egg yolk mixture into the beaten 
egg whites. Melt butter in large frying pan, being sure bottom and sides of pan are 
well buttered. Pour in the egg omelet and cook over slow fire until omelet shrinks 
from side of pan. Remove from fire and place in a slow oven, (325 degrees F.) until 
a knife inserted into the omelet comes out clean. ' Cut half way through omelet with 
the back of a knife and fold over. Serve hot. Serves 6. 


FLUFFY SCRAMBLED EGGS Method (with DORMEYER Mixer) 
Break eggs into top of double boiler, 
4 eggs Dash pepper beat with portable beater 1 minute 
2 tbsp. milk 1 tbsp. butter at medium speed. Add milk, salt, pep- 
Vo tsp. salt per, and butter. Cook over hot water 


15-20 minutes, stir occasionally. This is 
fine food for invalids. Serves 3. 


ESCALLOPED CORN Method (with DORMEYER Mixer) 

Melt butter, add flour and mix well. 
pana pene Add milk and cook until it comes to 
2 tbsp. flour y4 c. diced ham a boil, stir constantly, cook 2 minutes 
lc nik Ya c. diced American longer. Add corn, seasonings, ham and 
1 tsp. salt cheese cheese. Beat egg yolks 1 minute at 
1 tsp. sugar medium speed. Beat egg whites 2 


minutes until stiff, use high speed. 
Fold egg yolks and whites together, then fold into corn mixture. Place in a buttered 
baking dish and bake 30 minutes at 350 degrees. Serves 5 or 6. 


MERINGUE SHELL Method (with DORMEYER Mixer) 

. Beat 4 egg whites until frothy with 
ead vate. of tartar DORMEYER Mixer on medium speed. 
tee Add ... M, tsp. cream of tartar. Beat 


Me me until egg whites are stiff enough to 


hold a point. Beat in gradually 1 c. sugar. Continue beating until meringue is 
stiff and glossy. Spread in well greased and floured 8 inch pie pan or round layer 
cake pan with a cutter on the bottom. Bake 20 minutes in a very slow oven (275°). 
Then increase temperature to slow oven (300°) and continue baking 40 minutes more. 
Remove immediately from pan after baking to prevent sticking. 
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Method (with DORMEYER Mixer) 


Add warm milk and melted butter to 
boiled potatoes, season with salt and 
pepper and beat 3 or 4 minutes at high 
speed, using mixer as a_ portable. 
Serves 5. 


FLUFFY MASHED POTATOES 


Ys c. warm milk 
1 tbsp. melted butter 


6 medium sized pota- 
toes, peel and boil 
until tender, drain 


PRUNE WHIP Method (with DORMEYER Mixer) 
1 c. pitted prunes 3⁄4 c. chilled cream Cut prunes fine by beating with 
1 egg white Few drops lemon juice DORMEYER Mixer at high speed for 2 


minutes in DORMEYER small mixing 

bowl. Remove large pieces of skin and 
transfer to large bowl. Beat egg white in small bowl until stiff snd dry about 1 minute. 
Empty into large bowl. Whip chilled cream in small chilled bowi MV minute. (Rinse 
bowl in cold water, and dry.) Combine ingredients—folding carefully. Chill. Add a 
few drops of lemon juice if a slight tartness is desired. 


Method (with DORMEYER Mixer) 


Place jelly and fruit juice in DORMEYER 
small mixing bowl and beat with 
DORMEYER Mixer at slow speed for 
2 minutes. Whip cream 2 minutes at 
high speed until thick. Fold cream into 
jelly mixture. Place in tray and freeze 
until almost firm, remove from tray, place in a chilled bowl and beat 2 minutes at 
medium speed, return to refrigerator and finish freezing. Serves 7. 


CRANBERRY SHERBET 


l c. heavy cream 
Juice of 1 orange 


1⁄2 c. cranberry jelly 
Grated rind of 1 lemon 
Juice of 1 lemon 


Method (with DORMEYER Mixer) 


Soak gelatine in cold water 5 minutes. 


PINEAPPLE BAVARIAN CREAM 


Dash of salt 

3⁄4 c. chilled cream 

1 c. crushed drained 
pineapple 


1 tbsp. gelatine 
Va c. cold water 
2 c. milk 

24 c. sugar 


Scald milk and dissolve gelatine in it. 
Add... 2 c. sugar and dash of salt to 
combined milk and gelatine. Dissolve 
completely and set mixture aside to 


cool before putting into refrigerator. 
Whip chilled cream in DORMEYER chilled small bowl 12 minute. When gelatine 
mixture begins to congeal transfer to large bowl and beat 2 to 3 minutes with 
DORMEYER Mixer at high speed. Add... l1 c. crushed drained pineapple and beat 
a few seconds longer. Fold in whipped cream and set in refrigerator. 


Weights and TTleasures 


ALL MEASUREMENTS ARE LEVEL 


+h Ble T Ea Wer OE ER Less than 1 tsp. FLOUR— 
60 Drops........ .. | teaspoon All-purpose, 
3 teaspoonas...........1 tablespoon sifiëd- drr 1 lb. 4 cups 


4 tablespoons........ 1, cup Cake oeste 


flour, sifted......... 1 1b. 41/4, cups 


1 Eup EE 1 pint 
4-GUPS. ms 1 quart Graham or whole 
2 tbsp. butter........1 ounce wheat flour... 1 1b. 31/4, cups 
1 cup butter........... Yo pound 

SUGAR— EGGS— 
Granulated.............1 lb. 2-214 cups bied es E ES 2 ounces 
Brown... el 1 Ib. 2 cups (solid) 8-10 med. ...... ..1 pound 
Powdered......... 1 1b. 2⁄2 cups 8-10 whites ...........1 cup 
Confectioners’........ 1 1b. 3% cups 12-14 volks... see 1 cup 
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Personal Check-List Grides 


TO YOUR FAVORITE DORMEYER ELECTRIC-MIX RECIPE 


Page 
BREADS, WAFFLES and PANCAKES 
O ANN PILLSBURY'S No Knead 


Breed Bocca aa ies sees EE 
O ANN PILLSBURY'S Whole Wheat 
Bread `N GEE gee od DEE 26 
O ANN PILLSBURY'S Nut Bread........ 26 
O Nut Bread ey af 
O Waffles OE 


O BISQUICK Waffles or Pancakes.... 27 
O GOLD MEDAL Old Time Buck- 
wheat Cakes nausa hasia 27 
(7 GOLD MEDAL Pancakes Ss 
O GOLD MEDAL Fluffy Hot Cakes.... 28 


CAKES 
[J SOFTASILK Angel Food Cake... 4 
O SWANS DOWN Angel Food Cake 4 
O Banana Cake „n... ese 4 
O Quick Spice Cake 4 
O SOFTASILK Glorious Sponge 
CARE sez MERE Reede ses eie Eet ie 5 
O Sponge Cake 5 
O SWANS DOWN Golden Sponge 
GRC diere iese t AENA R 5 
O Date Cake reses EER EE EER 5 


O Marie's Red Devils’ Food Cake... 6 
O SWANS DOWN Fudge Nut Cake.. 6 
(J SOFTASILK Favorite Devil's Food 

of. ARE oi. ES EE PS 6 
(CO SPRY Filigree Devil's Food Cake 7 
O SOFTASILK Cocoa Divinity Cake 7 
O SWANS DOWN Hurry-Up Cake... 7 
O SWANS DOWN Quality Spice 


COR Bis Emsie eie inge Red ese eed 7 
(J SWANS DOWN Orange Loaf Cake 7 
O SOFTASILK Marble Cake... 8 
O Sweet Cream Cake „sessie 8 


SOFTASILK Sugarless erg Rd 8 


O 
O SWANS DOWN Celebration Cake. 9 
C SOFTASILK Golden Layer Cake... 9 
O SOFTASILK Fluffy Gold Cake.......... 9 
mie le. AE +t 9 
O SWANS DOWN “Mix Easy” Two 

Egg Cake i.e ees se ee ee ee Re 10 
O SWANS DOWN Creole Cake........... 10 
O SWANS DOWN Lemon Meringue 

Duke ere ee oer LR EA ke 10 
O Busy Day Cake....uuseessserserersses ee ee 10 
O SWANS DOWN Feather White 

Gerke s.25 Ee OE RE ees 11 


Page 
O SWANS DOWN Lady Baltimore 
OGES Ned RE Re N re n ve ene 1 
EC} White Cake ..:. 5.4: 2A EE ie Ge 11 
O SOFTASILK Silver White Layer 
GIRA EE nk ER RS 11 
O SOFTASILK Dinette Cake EE Pra 12 
O SPRY Gloria Chocolate Layer 
Gate bed SKAAR teels 12 
O SOFTASILK Peanut Butter Cake....12 
O SPRY Frosty Lemon Cake.................. 12 


O SOFTASILK Tutti-Fruitti Loaf Cake..13 
O SOFTASILK New Magic Spice 


BEEN N DIE AE AE 13 
O SOFTASILK ianteckind Party 

CARB ree EE neg ord AE 13 
O SOFTASILK Buttercup Cake.............. 14 
O SOFTASILK Pecan Loaf Cake... 14 
O SOFTASILK Fresh Orange Layer 

CRS Warne AE aces 14 
O Pineapple Upside Down Cake......15 
O Sponge Cake Batter... 15 
O SOFTASILK Orange Loaf Cake........15 
O Banana Layer Cake... sesse 15 


O SOFTASILK Butterscotch Cake... 16 
CANDIES and ICE CREAMS 


O Divinity Fudge Dies fiese esse 23 
LI Chocolate Fudge Tratturi 23 
O Marshmallow Ice Cream... 23 
O Maple Nut Ice Cream 123 
O Vanilla Ice: Oreo. nn RS 23 
COOKIES 

O Frosted Drop Cookies... sees lb 
(Chocolate Drop Cookies... 16 
[=| Gitiger Cookies AG EE 7e 17 
O Peanut Butter Cookies.... ea 
O Ice Box Cookies... is Se: 
ED Almond Crescent esse ses sesde 17 
DESSERTS 

Blanc: Maande sea EE eg de 25 
O Lemon Schaum Torte...... 29 


(J Prune Whip ............0...... 
O Cranberry Sherbet 


O Pineapple Bavarian Cream............... 32 
DRESSINGS 

Ey Matyonn cise eei des 28 
O Picguant French Dressing...............-+ 28 
E1 French’ Dressing eooni aran Ee 
O 1000 Island Dressing 

O Sour Cream Dressing... 29 


ICINGS, FROSTINGS and FILLINGS 


DO] SPRY Gloria Chocolate Frosting......18 
O Creamy Chocolate Frosting... 18 
O Shiny Chocolate Icing.... 18 
O Easy White Frosting...... 18 
O Whipped Chocolate Frosting............ 18 
O Butter Cream Frosting... 18 
O Fudge Frosting 


O Caramel Fudge Frosting... 
QO Five Minute ling... eee 
LO] SPRY Seven Minutë Frosting... 
(Seven Minute Frosting 
O Apricot Frosting ........... 
O Fluffy White Icing... 

LO] Comfort Icing sesse ees ER ek eek ee 

O Chocolate Comfort Icing. 20 
O Old-Time Boiled Icing... 

O Marshmallow Icing... 20 
Ch Cocoanut Frosting esse seke ee 20 


O SOFTASILK Creamy Nut Filling 
and Frosting sesse see sesse see sgs se see sees l 


O Whipped Strawberry Topping.......... 
El Marble: Icing ut nrs 


C] Pastel [cing sees slee ereksie AE er ge 
(Lemon, Custard Filling s 
Ellemon Fillind ENE RR GEE des 
O SOFTASILK Custard Cream Filling..22 
EJ Butterscotch Filling. ii... sini ode se 22 
Fllemon File ii vos ER Re ee dd 
O Apricot Filling .... ey. 
El ustard Geen renee Cee j ey 7) 


“We are so sure this will be your one 
tavorite cook book, once you have en- 
joyed the perfect results of mixing and 
baking this modern, effortless way, that 
we have arranged the Index so you 
can check the recipes you like best— 
and find them more quickly!" 


AE 


MISCELLANEOUS 

O Mary's Snow Pudding 

EPEC COONS sesde sere 

O Baking Powder Coffee Cake.............. 31 
TOMES esels ee ses iania 31 
O Fluffy Scrambled EggS... sesse see 31 


O Escalloped Corn 
O Meringue Shell 
O Fluffy Mashed PotatoeS.... sies 32 
O Prune Whip JE esse esse sesse Se 32 
( Cranberry Sherbet eseese 32 
O Pineapple Bavarian Cream... se 


MUFFINS and ROLLS 


O ANN PILLSBURY'S Potato Puff 
Rolls ERENS GR Ee Eg 24 


(0 ANN PILLSBURY Wheat Nut Rolls....24 
C] Caramel Rolls... ME Gi ga iie 

O Luncheon Pan Rolls.. 3 
FI Muffins. ain taipat eis RE ER ANGA: 
Ci Bran Muffins i.e esse ses sedes es sege 
C Blueberry Muffins oe 


PIES 


O Pie Crust 
OApple Pie 
El Lemon Chiffon Pie... esse sesse 29 
O Cheese Pie Royale... 30 
CO] SOFTASILK Boston Cream Pie.......... 30 
O Weights and Measures. 


Dormeyar 
- »« Pioneer mers of ELECTRIC FOOD MIXERS 


